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4 Se0 ON THE SURFACE 


IT’S NOT WHAT 


A submarine looks harmless 
enough when riding the surface 
of the water. But what a wicked 
instrument of war it can be when 
submerged! 


Equally, buyers of sausage may 
be intrigued by the outward ap- 
pearance of sausage products, 
but it’s what is under the casing 
that attracts and holds customers! 
And a satisfied customer, who 
will return again and again be- 
cause of the quality of your prod- 
uct, is a dividend-assuring asset. 


And that’s where the Buffalo 
Grinder comes in! Hundreds of 
sausage-making kitchens have 
proved that there is no mashing 
or burning of the meat where the 
Buffalo Grinder is used. Buffalo 
Grinders improve the keeping 
qualities of the product and as- 
sure that there is no chemical re- 
action to change the color of the 
meat or destroy the albumen. 
Clean, cool cutting, as a result of 
the engineered design of Buffalo 
Grinders, is assured, thus protect- 





ing the protein value of the grounj 
meat. The quality of the finishe 
product is not only improved by 
a uniform product is assured g 
all times! 


Buffalo Grinders are compat, 
fast and smooth in operation an 
are built for a long life of efficiey, 
low-cost service. 


Write for a free copy of o 
Grinder Catalog today and ay 
other Buffalo Sausage Makin 
Machines in which you may k 
interested. 





pounds per hour. 





Buffalo Helical Gear 
Drive Grinders are 
available in three mod- 
els ranging in capacity 
from 5,000 pounds to 
15,000 pounds per hour. 
Other standard Buffalo 
Grinders are available 
in seven models with 
capacities ranging from 
1,000 pounds to 10,000 















Sales and Service Offices in Principal Cities 





QUALITY SAUSAGE 














The 











THE 
oD 
finite 


Extends to one and all in the 
industry an Old Time greeting 


Merry Christmas 


AND A 


Happy New Vear 


2C-D< Wie” 
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THE SPECIALTY MFRS. SALES CO. 


2021 GRACE ST. — CHICAGO J8, ILL. 
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EBHARDTS 


‘Produce Washed Air! 


It is necessary to filter and scrub the air free from odors, bacteria and mold spores, 














Gebhardts reduce spoilage by retarding the trans- 
fer of growth of bacteria and mold. The air is 
washed with clean, fresh water and the impur- 
ities are solidified and put down the drain 
pipe. The water in the unit comes from the 
outside air infiltration and is kept pure 


and clean by agitation. 





The temperature, circulation and relative humidity in the sausage grinding room are coh 


trolled and produced by Gebhardt’s refrigeration system. 


DVANCED ENGINEERING CORPORATION 





1802 WEST NORTH AVENUE, MILWAUKEE 5, WISCONSIN a 
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INSOLUBLE 
GREASE RESISTANT 


FOR WRAPPING BUTTER - MEATS - POULTRY - FISH 
SHORTENING AND ALL MOIST FOODS 


WEST CARROLLTON PARCHMENT CO. 


WEST CARROLLTON, OHIO 
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™ From Stratosphere Battlegrounds ~ 
to Your Plant... y 





Aluminum Alloy for 








Wear-Ever Equipment! 








WEAR-EVER 
GIARA| From the same laboratory that 
Nt | «created extra strong aluminum 


alloys for America’s warplanes 


TRADE MARK 
At6.u 5S Pat OFF 











comes this new, tough aluminum 
alloy for Wear-Ever equipment. It’s harder 
than any ever before practical, and is being 
used in everything from the smallest Wear- 
Ever items to steam jacketed kettles. 


NEW-LOOKING OVER THE YEARS 


This new alloy offers amazing resistance to 
denting, gouging and scratching. You'll like 
the way Wear-Ever products, made from it, 
retain their shape indefinitely . . . while the 
Smoothard finished surface keeps them 
smooth as new for years. 





Now... 


ORE WEAR 
THAN EVER 
In— 
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OTHER ADVANTAGES 


Every Wear-Ever piece is designed for easier, 
better processing. This includes generously 
rounded corners for quick, thorough clean- 
ing, sturdy finger-fitting handles for safe 
handling, plus extreme toughness and re- 
sistance to corrosion for even higher stand- 
ards of cleanliness. 


WRITE TODAY 


Plan now to use Wear-Ever equipment— 
made from the new, sensationally hard alu- 
minum alloy. Write for complete information 
today to The Aluminum Cooking Utensil 


Company, 412 Wear-Ever Building, New 
Kensington, Pa. 


Made of the metal that cooks best... easy fo clean 





st FOR UNIFORMITY 


oe 


ead 


AY \ A ) 


ny Sk a 


me Cee 


ee —— 


ARMOUR NATURAL CASINGS 


Armour Sheep and Hog Casings give your * Plump! 


sausages the same sales-appealing, well- 
filled appearance every time ! 


* Tender! 
* Fresh! 
* Uniform! 


ARMOUR and Company 
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REGULATIONS ISSUED 
TO GOVERN PAYMENT 
OF SPECIAL SUBSIDY 








The Reconstruction Finance Corpora- 
tion has issued Amendment 13 to Regu- 
lation 3, livestock slaughter payments, 

ing into effect special subsidy pay- 
ments authorized by Stabilization Ad- 
ministrator John C. Collet. These spe- 
cial subsidies were authorized by Judge 
Collet in Directive 90 of the Office of 
the Stabilization Administrator. Two 
gpecial subsidies are provided. 

The first one is a payment to carry 
out the Barkley-Bates amendment to the 
price control act. This payment is on 
all slaughter for all applicants from 
July 1 to October 31, 1945, and amounts 
to 8e a cwt. on cattle and calves and 20c 
acwt. on sheep and lambs. There is no 
special payment under the Barkley- 
Bates amendment on hogs and pigs. 

The other subsidy is divided into two 
parts for administrative reasons. For 
small slaughterers there is a straight 
payment on slaughter similar to the 
Barkley-Bates payment. These pay- 
ments will amount to 7c a cwt. on cattle 
and calves, 20c a cwt. on sheep and 
lambs, and 15¢c a cwt. on hogs and pigs, 
which will be made on livestock slaugh- 
tered between April 1, 1945 and Octo- 
ber 31, 1945. 


Larger slaughterers will receive a 
total payment of whichever is smaller 
of 1) the slaughter payments figured 
at the rates for small slaughterers, and 
2) the amount by which 1 per cent of 
their net sales exceeds their profits for 
the fiscal year. The dividing line be- 
tween the large and small slaughterers 
for purposes of this subsidy is receipt 
from RFC of $25,000 or more in meat 
subsidy payments during the fiscal 
year. 


No payment will be made, and no 
applications will be acted upon by RFC 
offices until after the effective date of 
December 25, 1945. 


Payment of the special subsidy under 
the first part of the program, as or- 
dered under Section 1 of Directive 90 
of the OSA, will be made automatically 
to slaughterers by the RFC, and it will 
not be necessary for slaughterers to file 
applications in this connection. Pay- 
ments will be based on approved basic 
claims of all applicants covering the 
Period July 1 to October 1, 1945. 

Claims must be submitted by slaugh- 
terers, however, in connection with the 
additional payments made under other 
Phases of the special subsidy program 
intended by OSA to meet the “reason- 

le processing margin” requirements 
of the Barkley-Bates amendment to the 
Emergency Price Control Act. 


Fall Pig Crop Shows 12 Per Cent 
Gain; See Larger Spring Farrowing 


HE fall pig crop report of the 

United States Department of Agri- 
culture released this weekend shows a 
12 per cent increase in the number of 
pigs farrowed in the fall of 1945 as 
compared with the fall of 1944. This is 
the percentage of increase estimated in 
the June 1945 report taken from farm- 
ers’ breeding intentions. The fall crop 
numbered 35,144,000 head and, when 
added to the spring pig crop of 51,- 
570,000 head, the total of 86,714,000 
head is practically the same as the 
86,668,000 head for the two crops in 
1944. However, this year’s total pig 
crop is 29 per cent below the record 
crop of 1943. 





Institute Explains Meat 


Shortages to Consumers 


Although record quantities of meat 
now are being produced, reports from 
many localities throughout the country 
indicate consumers are having difficulty 
in always finding the cuts they want, 
the American Meat Institute said this 
week. This is especially true with re- 
spect to most popular beef steaks and 
roasts, as well as such items as ham, 
bacon and pork chops. Among the rea- 
sons for this listed by the Institute are: 

1. Large quantities of meat still are 
going to feed American armed forces 
overseas and at home; and additional 
large quantities are being taken by the 
government for foreign relief purposes. 
Nearly a third of the two top grades of 
beef produced under federal inspection 
are being set aside for use of armed 
forces. From one-third to a half of the 
three lower grades are being set aside 
for foreign relief. 

2. People are buying as much meat 
as they can get to satisfy pent-up desire 
for it; this being particularly true in 
the case of better cuts. Also veterans, 
who are big meat eaters, are returning 
to civilian life at the rate of one-half 
million to a million a month. Meat is a 
festive food in returned veterans’ fam- 
ilies. 

3. Consumers’ spendible income con- 
tinues relatively high, meat ceiling 
prices being relatively low. This means 
some people are getting more meat now 
than they were accustomed to before 
the war. Others who used to get liberal 
quantities of choice cuts now get less. 

4. Many refrigerator cars are being 
used to move government-owned meats; 
this being a factor interfering with 
best domestic distribution. 


The indicated number of sows to far- 
row in the spring season of 1946 is 
about 4 per cent larger than the number 
farrowed in the spring of 1945. The 
average number of pigs saved per litter 
in the fall season of 1945 was prac- 
tically the same as in the fall of 1944. 
For the United States, the average 
number saved was 6.38 this year and 
6.34 last year. The monthly distribution 
of farrowings in the 1945 fall season 
was about the same as in the 1944 sea- 
son, but considerably different from the 
usual distribution. There were larger 
percentages of farrowings in the first 
three months, June to August, and 
smaller percentages in October and 
November. 

Reports from farmers show that there 
were about as many hogs over six 
months old (including brood sows) on 
farms December 1 as on that date a 
year earlier, despite the 7 per cent de- 
crease in the 1945 spring pig crop. 

By regions the estimated percentages 
of the fall pig crop of 1945 as compared 
with 1944 are as follows: 

North Atlantic 
East North Central 
West North Central 
South Atlantic 
South Central 
Western 


This report is based upon returns 
from approximately 126,000 farmers. 


SWIFT SAFETY DRIVE 


Employes of Swift & Company will 
work toward a V-A Day in 1946—Vic- 
tory over Accidents. Safety committees 
at every Swift plant have launched a 
contest to reduce accidents. The pen- 
nant “V-A” will be used to bring the 
subject of safety to the attention of em- 
ployes and prizes will be awarded at the 
end of the year to winning groups. Sug- 
gestions from employes for the elimina- 
tion of hazards will be solicited. Com- 
pany officials pointed out that during 
the four war years more United States 
citizens were killed in accidents than 
were killed in battle. 


MEAT INSPECTION HOURS 


There will be no change in the work- 
ing hours for meat inspection employes 
during Christmas and New Years weeks. 

Services beyond eight hours for Mon- 
day, Wednesday, Thursday, and Friday 
those weeks will be overtime; services 
on Christmas Day and New Years Day 
will be chargeable at holiday rates; 
Saturday will be an overtime day. 












guaiaretic acid (NDGA) in com- 
bination with inexpensive acid 
synergists* so that lard stabilities 
equivalent to those obtained with 0.01 
per cent NDGA (active oxygen meth- 
od) may be obtained with 0.001 per cent 
to 0.002 per cent NDGA together with 
0.01 per cent citric acid, has been devel- 
oped by the department of scientific re- 
search of the American Meat Institute, 
of which H. R. Kraybill is director. 

The research is described in a re- 
port on “Antioxidants for Lard” by 
B. W. Beadle, research chemist; Ve 
Nona Swartz, research home economist, 
and F. C. Vibrans, chief chemist, issued 
recently by the Institute. 

The reports says that by the com- 
bined use of NDGA and citric acid, 
equivalent stabilities may be obtained 
at a cost of only 10 to 20 per cent of 
the cost when NDGA alone is employed. 
It was found possible to increase the 
relative stability of a steam rendered 
lard from 4 hours to 35 hours (active 
oxygen method) at a cost of less than 
0.06c for each pound of lard treated, 
using the synergistic mixture mentioned 
above. 

The Institute report states that 
NDGA is a very effective antioxidant, 
but its present price is so high that the 
stabilization of lard by the inclusion of 
0.01c NDGA (the approved level) would 
increase the cost of the lard by 0.35c 
per pound. 


A METHOD of using nordihydro- 


Confirms Earlier Report 


Work in the AMI laboratory con- 
firmed an earlier report that ascorbic 
acid (vitamin C) is synergistic with 
NDGA. Ascorbic acid costs about $10.00 
per pound, however, so that the inclu- 
sion of 0.01 per cent of this substance 
would cost 0.le per pound of lard 
treated, in addition to the cost of the 
antioxidant. 

It was the aim of the AMI research 
to find an antioxidant mixture in which 
the entire cost of the material will add 
less than 0.1c per pound to the cost of 
the lard. 


Citric acid is one of the acid syner- 
gists studied which is quite inexpensive. 
At its present cost of about 50c per 
pound, the inclusion of 0.01 per cent in 
the lard is a very small economic factor 
(about 0.005c). The report which fol- 
lows summarizes the work done in an 
attempt to evaluate synergistic mix- 
tures of citric acid with NDGA. 

Preliminary studies confirmed the re- 
ported powerful antioxidant action of 
NDGA when used alone. The relative 
stability of the treated lard depended on 
the original stability of the lard before 
treatment. For example, the use of 
0.61 per cent NDGA increased the sta- 
bility of an 8-hour lard to 66 hours 
(A. O. M.). The same amount of 
NDGA increased the stability of a 3- 
hour lard to 33 hours. 


Citric acid alone has very little anti- 





*A synergist is not considered an antioxidant 
but is a substance which, when added to a fat 
with an antioxidant, increases the keeping time 
more than the sum of the effects of the anti- 
oxidant and synergist when each is used alone. 
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AMI Develops 
New Low Cost 
Means of Lard 
Stabilization 


oxidant effect. Table 1 shows the data 
obtained on various lard samples, using 
citric acid alone. 


TABLE 1: THE EFFECT OF CITRIC 
ACID ON THE STABILITY OF LARD 


(Active Oxygen Method) 


. Method of rendering 


Treated with 
0.01% 
Untreated Citric Acid* 
Sample Hours ours 
1. Steam-Rendered 9 10 
2. - - 8 11 
3. 10 13 
4. oe 3 6 
5. i Ks: oe 4 & 
6. Kettle-Rendered 2 3 
7 7 a 3 3 
& 


unknown 13 17 
*Samples 1 and 2 were treated with 0.05% citric 
acid, and sample 3 with 0.10% citric acid. 

**Sample 4 and 5 were not supplied by the same 

company which supplied samples 1, 2, and 3. 

It is rather clear from an inspection 
of Table 1 that citric acid is a very poor 
antioxidant when used alone in lard. Its 
small effect may be due to its synergis- 
tic action with the natural antioxidant 
in the lard. When, however, it is added 
to lard in combination with NDGA it is 
very effective. 

Table 2 presents a summary of work 
showing the synergism exhibited by 
citric acid in the presence of small 
amounts of NDGA. 


TABLE 2: EFFECTS OF NDGA 
ALONE AND WITH CITRIC ACID 
ON THE STABILITY OF LARD 
(Active Oxygen Method) 


Cost 
per 


% Sta- Sta- pound 
Sample t Citric bility bility of lard 
No. Acid Hours Factor Cents* 
68 None None 6 1.0 me 
69 0.001 None 15 2.5 0.085 
76 0.001 0.005 26 4.3 0.03875 
79 None None 2 1.0 —_ 
80 0.001 None 7 3.5 0.0385 
82 0.001 0.005 11 5.5 0.0375 
85 0.002 None 13 6.5 0.070 
87 0.002 0.005 19 9.5 0.073 
93 None None 3 1.0 — 
94 0.001 None 10 3.3 0.035 
96 0.001 0.005 17 5.7 0.0375 
99 0.002 None 13 4.3 0.070 
101 0.002 0.005 28 9.3 0.073 
104 0.001 0.005 19 6.3 0.038 
105 0.001 0.010 18 6.0 0.040 
106 0.0015 0.005 24 8.0 0.055 
107 0.0015 0.010 27 9.0 0.057 
126 None None 4 1.0 ~ 
127 0.0015 None 9 2.2 0.053 
128 0.0015 0.010 30 7.5 0.058 
309 None None 0 1.0 — 
314 01 None 40 10.0 0.35 
319 01 1 119 29.75 0.355 
320 None 01 9 2.25 0.005 


*The costs are based on: 
NDG $35.00 per pound 
Citric Acid 60.50 “*** 

To appreciate fully the economics of 
the use of citric acid in extending the 
efficiency of NDGA the costs of the 
stabilizing materials should be com- 
pared with the stabilities obtained. For 
example, in sample 69, the stability of 
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the 6-hour lard was increased to ¥ 
hours by the use of 0.035¢ worth 
NDGA (per pound of lard). The gh 
bility of this treated sample was jp. 
creased further (sample 76) to 26 hou, 
by adding an amount of citric acid cog, 
ing 0.0025c, or only about 7 per cent of 
the cost of the antioxidant al 
added. This is still more Significan, 
when one realizes that, once the smal] 
amount of NDGA is present, greate 
effects were obtained by the use ¢ 
citric acid, raising the cost only 5 to 
per cent, than were obtained by doy. 
bling the amount (and cost) of NDG4 
in the absence of the synergist. This‘ 
well illustrated by samples 93 to 19) 
The stability of the 3-hour lard was jp. 
creased to 10 hours by the use of 0.99 
per cent NDGA (cost 0.035¢ per pom 
of lard). Doubling this amount jp. 
creased the stability only to 13 

but the use of 0.0025c worth of citre 
acid increased it to 17 hours. The m 
sulting 17-hour lard contained ant. 
oxidants costing 0.0375c, while the 13 
hour lard contained NDGA 
0.070c. The stability of the 13-hoy 
treated lard (Sample 99) was increage 
to 28 hours (sample 101) at an adj 
tional cost of 0.0025c, or about 4 per 
cent of the total antioxidant cost. 


Similarly, sample 126 was treated with 
enough NDGA to increase its stability 
from 4 hours to 9 hours (sample 12) 
at a cost of 0.053c. An additional 0.00% 
for citric acid increased the stability 
from 9 hours up to 30 hours, thus py 
ducing a 30-hour lard for 0.058¢c as com 
pared with a 9-hour lard for 0.05% 
when using NDGA alone. 

On the basis of the results shown: 
Table 2, a series of samples was mak 
up for more extensive studies. Tk 
plan for this series was as follows: 

Forty pounds of freshly-manufae 
tured steam-rendered refined lard wa 
divided into four lots of 10 Ibs. ea 
These four lots were treated with ant- 
oxidants, as follows: 





















Cost of 
Ant 
d i=] 
Antioxidants, per 
per cent lant 
Lot 1 None 
Lot 2 NDGA 0.0015 (06 
Citrie Acid 0.01 
Lot 3 NDGA 0.0025 000% 
Citric Acid 0.01 
Lot 4 Resin Guaiac 0.10 0.05 














The antioxidants were added in ac 
centrated alcoholic solution. These sot 
tions were added to the warm ligil 
lard, which was then thoroughly stir 


Each lot was then subdivided into 
portions of 5 Ibs. each. One memberd 
each of these pairs was subjected # 
steam deodorization in the laboratory. 
The deodorization took place in glass# 
a temperature of about 395 degs. F, 
and a pressure of 6 to 8 mm. meray, 
in 4 hours time, using 5 per cent bier 
ing steam by weight. The other me& 
ber of each pair received no 
treatment. Thus there were 8 
of lard consisting of a control am! 
stabilized lards, both before and ai 
deodorization. 


The color and free fatty acids ¥@ 
determined, in accordance with the 
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dal methods of the American Oil Chem- 
jsts’ Society. 

The relative stabilities of these sam- 
ples were determined in the following 
manner : 

1. Active Oxygen Method. 

2. Schaal oven test (145 degs. F.). 

3. Shelf storage in the dark in glass 
jars, at room temperature. 

4, Shelf storage and Schaal tests on 
pastry made from each of the samples. 

5. Shelf storage and Schaal tests on 
potato chips made from each of the 
samples. 

6. Accelerated tests (AOM) of the 
stabilities of the lard samples after 
they had been used for deep fat frying. 

Pastry was prepared, consisting of 
400 grams flour, 176 grams fat, 10 

s salt, and 130 ml. water. It was 
mixed with a Kitchen-Aid mixer, and 
rolled to %-in. thickness on a clean 
towel with a glass rolling pin. Wafers 
were cut 1% x 2% in. and baked 16 min. 
at 425 degs. F. After cooling, the waf- 
ers were distributed among 12 screw 
top glass jars, each jar containing four 







































































































increasel—§ wafers. Four jars were stored in the 
an addi. light at room temperature, four jars in 
out 4 pe the dark at room temperature, and four 
cost. 


were subjected to the Schaal oven test. 







eatedwihy At appropriate intervals they were 
s stability smelled for organoleptic indications of 
mple 127) rancidity. 







nal 0.005 Five hundred grams of potato slices 
» stabiliy® were fried in 100-gram lots in 1400 
thus pei grams of fat heated to 375 degs. F. The 
8c as com total heating period for each sample of 
for O.05k%% fat was 30 minutes. 

-shownaie Filtered and Tested 

was made After the frying, 100 grams of the 
dies. Te used fat was filtered through paper and 
ollows: tested by the Active Oxygen Method. 
ae The potato chips were stored in 12 glass 





jars as mentioned above for the pastry 
—four jars in the light, four in the 
dark, and four in the Schaal oven. They 
were tested organoleptically for ran- 








Cute cidity development. 
oxidant Table 3 shows the color and free fatty 
ir & acids of the samples. It may be ob- 






served that neither the F.F.A. nor the 
color was seriously affected by the anti- 
oxidant mixtures. 











































































0.05e TABLE 3: COLOR AND FREE FATTY 
ACID 
Sample Antioxidants, % 
. FLA. Col 
in* None 060 4¥ 08 
2ne NDGA 0.0015 
Citric Acid 0.01 0.50 6Y O.8R 
syne NDGA 0.0025 
. Citric Acid 0.01 0.50 6Y O.8R 
4N Gum Guaiac 0.1 0.50 8Y 1.2R 
1D** = None 0.42 5Y 0O.8R 
2D" Pte 0.0015 
tric Acid 0.01 0.44 5Y 1.0R 
3De* NDGA 0.0025 
a Citric Acid 0.01 0.44 5Y O.9R 
4D Gum Guaiac 0.1 0.45 TY 1.5R 














*“N" means not deodorized. 
**“D" means deodorized. 


Table 4 shows the results of the ac- 
celerated stability tests as obtained on 
the freshly prepared samples of lard, 

As may be noted in Table 4, the 
NDGA-citric acid mixtures greatly en- 

ed the stability of the lard as de- 
termined by both of the accelerated 
tests. The relative stability of the 4- 
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TABLE 4: STABILITY DATA ON 
FRESH SAMPLES 


. a 
. ie 
Ss s 
a 55 i 
Sue 
° As b= 8) 
ax -b as 
>< > Ss 
Ses s- 32 
38 32 «(CS 
$5 $5 85 
na DF oa 
Sample Antioxidants, % 
1N* None 4 5 = 
2N* NDGA 0.0015 
Citric Acid 0.01 35 27 0.058¢ 
3N° NDGA 0.0025 
Citric Acid 0.01 45 35 0.092c 
4n* Gum Guaiac 0.10 35 27 0.05¢ 
1Dp** None 3 4 — 
2D** NDGA 0.0015 
Citrie Acid 0.01 1l 13 0.058¢ 
3D** NDGA .0025 
Citric Acid 0.01 19 35 0.092¢ 
4D** Gum Guaiac 0.10 30 25 0.05¢ 


*Not deodorized. 
**Deodorized after antioxidants were added. 





RESEARCH SUMMARY 


1. Of the various antioxidant mate- 
rials which the federal Meat Inspec- 
tion Division has approved for use in 
lard, Nordihydroguaiaretic Acid 
(NDGA) is one of the most powerful. 
At present prices, however, its use at 
the permitted level of 0.01 per cent in- 
volves a cost of 0.35¢ per pound of 
lard. It also may contribute an objec- 
tionable odor and flavor to the lard 
when used at this concentration. 


2. The American Meat Institute has 
found that it is possible to use NDGA 
in combination with inexpensive acid 
synergists so that stabilities equivalent 
to those obtained with 0.01 per cent 
NDGA (active oxygen method) may 
be obtained with 0.001 per cent to 
0.002 per cent NDGA together with 
0.01 per cent citric acid. Thus equiva- 
lent stabilities may be obtained at a 
cost of only 10 to 20 per cent of the 
cost when NDGA alone is used. 


3. In the experience of the AMI, it 
has been found possible to increase the 
relative stability of a steam rendered 
lard from 4 hours to 35 hours ( Active 
Oxygen Method) at a cost of less than 
0.06c for each pound of lard treated, 
using the synergistic mixture described. 

4. The shelf storage experiments are 
not yet completed. The results ob- 
tained thus far are similar to the ac- 
celerated tests. 


5. The stabilities of the lards treated 
with this mixture do not carry through 
into the baked or fried goods as well as 
when resin guaiac is used as an anti- 
oxidant. This need not be an impor- 
tant fector in lard manufactured for 
home consumption. There are three 
patents (U. S. Patents 1,903,126; 2,- 
308,912; and 2,374,234) assigned to 
Industrial Patents Corporation relat- 
ing to the use of resin guaiac in stabil- 
izing fats. The use of 0.1 per cent of 
resin guaiac in lard may contribute an 
odor which is similar to that of vanil- 
lin if the lard is not subsequently de- 
odorized. 

6. Both of the components of the 
mixtures reported here, when used sep- 
arately, have been approved by the 
federal Meat Inspection Division for 
stabilization of lard. 

7. There is a patent (U. S. 2,373,- 
192) assigned to the Secretary of the 
United States Department of Agricul- 
ture relating to the use of NDGA 
alone for stabilizing fats. 
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hour lard was increased to 35 hours at 
a cost of less than 0.06c per pound of 
lard. 

It is important to point out that the 
antioxidant effects of the NDGA-citric 
acid mixtures did not completely sur- 
vive the deodorization process. This 
indicates that if maximum efficiency 
from these antioxidants is desired, they 
should not be added until the end of 
the deodorization process. The effec- 
tiveness of resin guaiac survived the 
deodorization process. When guaiac 
resin was used without subsequent de- 
odorization it imparted a noticeable 
odor to the lard. 

Table 5 shows the stability data ob- 
tained on pastry and potato chips pre- 
pared from the lard samples described. 
One of the most unexpected features of 
these data is the evidence that the de- 
odorized samples yielded products with 
stabilities equal to or greater than those 
prepared from the non-deodorized sam- 
ples except in sample 3, potato chips, 
Schaal test, and at room temperature in 
the light. This is in contrast to Table 
4, which showed that the samples them- 
selves all lost some stability during de- 
odorization. 


TABLE 5: STABILITY DATA ON 
PASTRY AND POTATO CHIPS 


(Average of Four Determinations) 


Pastry Potato Chips 
z 2 n z 2 2 
= . > > 2 . > > 
5 ag a a 4 a a 3 
ms 88 8S w so gs 
» aig. as oa ie eS me 
4 = a? gs § se? <4 
= Bo a3 a So s rj 
ta - s wae - 
a am of mes tem aS «8 
1N* 40 36 51 18 6 7 
2N° 42 +37 55 20 17 23 
3N* 47 ay 57 27 30 38 
4Nn* 264 81 +128 160 49 58 
1p** 45 50 +59 18 6 7 
2p** 45 50 63 24 28 29 
3D** 65 50 81 23 23 38 
4D** 264 77 . +128 160 49 76 
*Not deodorized. 
**Deodorized. 
+Higher than. 


The data in Table 5 indicates that 
the increased stability of the lard treat- 
ed with the NDGA-citric acid mixtures 
is not manifest to a great extent in the 
baked or fried products. This fact would 
be of importance in commercial baking, 
but in general it is of little importance 
to the housewife. 


The results of the stability determi- 
nations made on the fats after they had 
been used for deep-frying are shown in 
Table 6. It is obvious that the mixtures 
did not survive the frying process, in 
terms of antioxidant activity, although 
the guaiac resin carried through well. 


TABLE 6: STABILITY OF LARD 
AFTER BEING USED FOR 
DEEP FRYING 
(Active Oxygen Method) 


Hours 
1N Less than 1 


. 
1D Less than 1 

3D “ 

4D s 

The shelf storage experiments on the 

treated lard are still in progress, and 
the results of these tests will be avail- 
able at a later date. 
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CED Expert Tells 
Some of Problems 


of Small Business 


NLY about one-fourth of the small 

businesses studied recently by the 
Committee on Economic Development 
reported any degree of unionization, 
Joseph K. Wexman, assistant to the 
Committee on Economic Development, 
said recently at the University of Chi- 
cago. 

“Lots of the small firms interviewed 
felt that they had been unaffected by 
unions,” he said. “The businessmen 
who had complaints were concerned 
principally because unions made work- 
ers independent in attitude, inefficient, 
pay conscious and not interested in good 
work. Restrictions on wages, the forced 
raise in pay or the dictation of hours of 
work were of only secondary impor- 
tance. 

“More important to small bifsiness 
than higher wages, are restrictions 
placed on operations by unions. Spe- 
cialization requirements have greater 
impact on a small firm that needs versa- 
tility among its employes.” 


Needs Help of Research 


Taking up the question of industrial 
research in small business, Wexman 
said, “As a small business operator 
finds himself faced by competition of 
increasing size and resources, research 
enables him to develop specialties or 
make new discoveries that gives him 
support in an otherwise losing game. 
Market competition, too, is making 
small business meet the larger competi- 
tors in improved packaging, styling, 
and product innovation.” 

Small business firms are limited by 
the tremendous expense involved in ad- 
vanced research, Wexman said. “How- 
ever, research may be made available 
through other than their own resources. 
Technical sales-service men who relay 
technical assistance in the application 
of his materials are of assistance. In- 
formation is also obtainable from gov- 
ernment research activities in the Bu- 
reau of Mines, Department of Agricul- 
ture and the Bureau of Standards. 


“Association laboratories, some of 
which issue reports at intervals, render 
advisory service and occasionally take 
up individual investigations, help in re- 
ducing this small business handicap. 

“Sometimes,” Wexman continued, “it 
is possible to secure the services of 
large consulting laboratories at costs 
equivalent to the maintenance of one or 
two research men.” 


Technological developments have nat- 
urally been concentrated among large 
companies during the war, he said. The 
war has also taught small business the 
usefulness of engineering talent and 
laboratory aid. 

“That small manufacturers feel need 
for new products is indicated by the 
number of new items planned for the 
postwar period. Over a third have defi- 
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stock and meat for the nation.” 








Wilson Reprints Educational Ads 


Wilson & Co., Inc., has reprinted in a brochure, “Pulling To- 
gether in the Livestock and Meat Industry,” a series of adver- 
tising messages published by the firm in the agricultural press during 
1944-45. Each advertisement is a factual expression of the significance of 
the essential work performed by one of the branches of the livestock and 
meat industry. The series was tied together by the use of the illustration 
shown above in all of the advertisements; each of the figures pictured wag 
made the subject of an advertisement. 

The rancher was described in one advertisement as “a symbol of demoe- 
racy and free enterprise”; the livestock farmer in another as “a tower of 
strength to a nation at war”; the veterinarian as “a symbol of healthy live. 
stock production,” and the meat processor as “providing a market for live 


“I am hopeful,” said Edward Foss Wilson, president, in an introduction 
to the brochure, “that these messages will contribute in a small way toa 
broader understanding of the interdependence of the various segments of 
this industry, since good coordination and unity of purpose are essential te 
the welfare of the industry as a whole.” 


























nite new products in mind. Without 
such development, small business can 
expect a declining share of manufac- 
turing. 

Since big business received many gov- 
ernment orders and grants for product 
development during the war, substan- 
tial government subsidies now to small- 
er firms for research would not be out 
of reason, Wexman suggested, adding, 
however: 

“A more desirable program would be 
to show smaller business how to act for 
itself, encourage the full use of local 
facilities, develop a program of infor- 
mation and coordination that would 
keep it abreast of latest developments, 
and encourage pooling for research and 
technical aid. A federal organization. 
possibly a division in the department of 
commerce, could promote and coordi- 
nate research, and disseminate infor- 
mation on scientific and technical devel- 
opments to provide a much broader na- 
tional base for research.” 


LAMB OR MUTTON? 


There is no definite age at which 
lamb becomes a yearling or mutton, but 
there are certain features characteristic 
of each type. Age produces changes in 
the character, color and consistency of 
the flesh and bone and, to a lesser ex- 
tent, in the fat. About 93 per cent of 
sheep is marketed as lamb and 7 per 
cent as mutton. 
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GREASE INTERCEPTOR CODE 


A uniform plumbing code adopted 
the annual convention of the Pacific 
Coast Plumbing Inspectors Associatin 
recently, designed to unify instale 
tions in all cities and counties of thell 
western states, contains a section pre 
viding for uniformity in grease inte 
ceptor installation in slaughterhouse 
and packing plants. 


Code Section 1009 stipulates that any 
plant in which an area of 5,000 sq. f 
or more is used for animal or fow 
slaughter, packing or curing must k 
provided with a grease trap or inte 
ceptor complying with minimum dime- 
sion and design specifications cited i 
the code. 


The code provides: 1) that every suth 
interceptor be not less than 5 ft. aml 
not more than 6 ft. in clear inside dept 
and at least three times as long as itis 
wide; 2) have a capacity of not les 
than 6 cu. ft. for each square inchd 
the cross sectional area of the inl 
pipe, but never a capacity of less tha 
60 ft. in any case; 3) that every st 
interceptor be trapped and vented # 
provided by the code; 4) be so o& 
structed that everv outlet for cleanin 
be above level of the weir crest; 5)® 
constructed of reinforced concrete ® 
other material approved by the depat 
ment having jurisdiction. 


The code provides that bottom, s# 
and end walls of concrete intercept 
be not less than six inches in thick 
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Packer Results Show Effect of Regulations |} 5 





Drop in Hog Kill 
Affects Sales and 
Profits of Cudahy 


ALES and revenues of the Cudahy 
Packing Co. dropped to $344,909,- 
000 during the fiscal year ended Oc- 
tober 27, 1945, compared with $419,- 
618,000 during the 
preceding year, a 
decline of 17.8 per 
cent. Sales tonnage 
fell off 23.9 per 
cent for 1945 com- 
pared with the pre- 
ceding fiscal year. 
In his annual re- 
port to stockhold- 
ers, E. A. Cudahy, 
chairman of the 
board, said that the 
reduction in both 
dollar sales and 
tonnage is largely 
attributable to the 
decline in the num- 
ber of hogs available for slaughter. 
Cudahy net earnings for the year 
were $2,505,097 against $3,190,061 in 
1944. The firm’s net income for 1945 
was equivalent to 0.73 per cent on total 
sales against 0.76 per cent for 1944. 
Operating profit amounted to $7,921,000 
compared with $13,132,000 for 1944. 
The decline in returns was caused by 
higher wages, the reduction in live- 
stock marketings and by higher live- 
stock values. Increases in average live- 
stock costs (compared with a year 
earlier) were as follows: hogs, 88c¢ per 
ewt.; cattle, 56c; calves, 24c, and sheep 
and lambs, 2c. At the same time there 
were few compensating upward adjust- 
ments in OPA product ceilings. 


Net Earnings Off 


Chairman Cudahy said that the net 
earnings for the year, after deduction 
of annual dividend requirements on the 
6 and 7 per cent preferred stocks (since 
redeemed) of $578,000, were equal to 
$4.12 per share of common compared 
with $5.58 in 1944. Four quarterly 
dividends of 30c per share were paid 
on the common stock and a special div- 
idend of 30c per share was declared in 
mid-October. 

The firm’s net working capital was 
increased $2,603,050 during the 1945 
fiscal year. Cash was increased $1,689,- 
307 and inventories and receivables were 
reduced, the former amounting to $22,- 
947,568 on October 27, 1945 against 
$24,954,020 a year earlier. Current lia- 
bilities were cut $4,614,504, most of the 
decline being the result of a reduction 
in notes payable. Ratio of current as- 
sets to liabilities at the close of the 
1945 year was 3.37 to 1 compared with 
2.64 to 1 a year earlier. The company 


E. A. CUDAHY 
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is carrying a reserve of $2,000,000 for 
post-war adjustments. 

The company’s capital structure was 
improved during 1945. Proceeds of a 
$10,000,000 issue of preferred stock (4% 
per cent) were employed to retire 6 and 
7 per cent preferred and add to work- 
ing capital. 

Federal income and excess profits 
taxes charged to operations in 1945 
were $4,567,861 compared with $8,426,- 
641 in 1944. Federal, state and all 
other direct taxes were $6,644,236 for 
1945, equivalent to 1.9c per dollar of 
sales. 


Mr. Cudahy’s report included a de- 
tailed statistical review of past devel- 
opments and the outlook for livestock, 
meats and dairy products and fats and 
oils. Price control developments are 
described, with the comment in connec- 
tion with the new subsidy payments 
announced recently, that “time of this 
reimbursement has not been determined, 
but when made it will mean a sub- 
stantial recovery for the company.” 

The report states that Cudahy canned 
meat production during the war 
amounted to about 382,000,000 lbs. and 
that, while continuance of this high 
level volume cannot be expected, there 
is substantial hope for a greater range 
of products and better demand in this 
field. 

Commenting that quick-frozen foods 
were meeting consumer acceptance be- 
fore the war, Mr. Cudahy told the share- 
holders, “With normal services provided 
for the housewives by the retail trade, 
we do not anticipate the demand for 
quick frozen meats will develop to the 
proportions sometimes predicted. Froz- 
en meats have neither the taste nor the 
flavor of fresh meats, and we doubt 
very much if they will ever be preferred 
to any great extent over fresh meats.” 

Stating that satisfactory gains had 
been made in some lines of research, 
Mr. Cudahy reported that an important 
improvement in animal and vegetable 
fat shortening has been developed dur- 
ing the year, which will not only im- 
prove quality, but will also permit more 
flexibility in use of company-produced 
fat. Production of pharmaceutical items, 
not previously manufactured, has been 
developed and research is being done 
on new methods of rendering which 
promise improvement in the quality of 
all animal fats. 

[Consolidated statements of income 
and earned surplus for the fiscal year 
ended October 27, 1945, appear on 
page 32.] 


CURE FOR PELLAGRA 


Pellagra is a disease which occurs 
where the diet is lacking in fresh meats, 
milk, eggs and leafy vegetables. Lean 
meat contains the pellagra preventine 
vitamin (nicotinic acid). 
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Rath Earnings Off 
Sharply as Volume 
of Slaughter Dips 


ITH slaughter volume off 23% 
per cent and dollar sales 15.7 per 
cent smaller, net income of the Rath 
Packing Co. for the fiscal year ended 
November 3, 1945, amounted to $499) 
682 compared with $1,821,667 in 
and $1,873,677 in 1943. The i 
statement shows a credit for f 
excess profits taxes of prior years, 
fundable by application of 
710(c) of the Internal Revenue 
which brings the balance transfe 
surplus to $1,347,574. 
Rath’s net income for 1945 “ 
equivalent to a return of 0.50 per 
on total dollar sales. 
John W. Rath, chairman of the board, K 
and R. A. Rath, president, in their re 
port to the stockholders said that the 





















R. A. RATH 


year 1945 saw a considerable reduction 
in the supply of hogs available. For this 
reason, and because of extreme short 
age of labor in the Waterloo area, th 
number of hogs, cattle, calves and shee 
and lambs slaughtered showed a é& 
crease of 666,905 compared with 
1944, but notwithstanding this, tk 
total number of animals processed wa 
2,151,658. 


Net sales for the year amounted 
$100,155,206 compared with $118,883; ( 
193 in 1944. tha 


In their report, the company’s mm Var 
officers pointed out that the firm’s bai duc 
ness has been restricted by the wartim—y Vel 
labor situation and results have beng “la 
affected by the narrow margin betweng® °0u 
fixed prices on meat products and i . 
cost of livestock which, during most@@ of ; 
the year, was purchased at ceilif# con 
prices. Stal 

Current assets as of Novemberig ™e 
1945, amounted to $13,686,010.90 cm gm Pro 
pared with current liabilities of ag fr 
$2,244,084.52. Product inventories sm ll 


JOHN W. RATH 


the end of the fiscal year totaled $294 *"Y 
675.21. T 
In April, 1945, the company sold the 
(Continued on page 30.) ing 
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Swift Profit Down 
21 Per Cent From 


+] 
Last Year’s Level 
Sis of Swift & Company during 


its fiscal year, which ended October 

totaled $1,307,631,681, the fifth suc- 
cessive year the company has passed 
the billion dollar mark, it was reported 
by John Holmes, 
president, in his an- 
nual report to 
shareholders. This 
year’s sales were 
17 per cent less 
than the record 
total of $1,573,992,- 
504 in 1944. 

Net earnings 
from all sources to- 
taled $12,303,807, 
or about 21 per 
cent less than the 
1944 earnings. This 
is equivalent’ to 
$2.08 per share on 
the outstanding 
capital stock of the company, compared 
to the 1944 figure of $2.64. 

The 1945 earnings averaged nine- 
tenths of a cent per dollar of sales as 

mpared with lc for 1944. Total ton- 
nage handled during 1945 was 17 per 
cent less than the previous year, but 
about 10 per cent more than the volume 
in 1940, the first full year of World 
War II. 


Financial Status Strong 


Mr. Holmes said that the company 
continues in a strong financial position. 
Current assets, as of October 27, 1945, 
were 4.94 times current liabilities. The 
firm’s long-term debt is being reduced 
consistently. The company is in a liquid 
position with resources adequate to 
meet its needs when normal conditions 
return. 


During 1945, Swift’s tax bill (includ- 
ing federal, state, local and social se- 
curity taxes) amounted to $18,735,401. 
Credit of $1,410,232 in the tax provision 
on the income statement covers tax ad- 
justments due to carry-back to prior 
years of losses and unused excess profit 
tax credits of certain subsidiaries. 


On reconversion, Mr. Holmes stated 
that changes are necessary to modernize 
various plants and branches, to intro- 
duce new equipment and methods de- 
veloped by Swift scientists and techni- 
cians and to replace old machines which 
could not be retired during the war. 


JOHN HOLMES 








P. & S. Packers’ 1944 Sales Topped 
7 Billion; Net Gain Shows Decline 


OTAL income (sales) of 863 meat packing and processing companies 

operating under the Packers and Stockyards Act in 1944 set a new rec- 
ord of $7,008,699,300 compared with income of $6,699,438,853 of the 838 
concerns reporting in 1943, but their net gain of $87,513,928 was slightly 
smaller than the $87,987,449 earned in 1943 and about three quarters of a 
million under the amount earned by 815 companies in 1942. 


The group of 863 companies obtained a somewhat lower return on their 
net worth in 1944 than in 1943—9.17 per cent compared with 9.50 per cent. 
The rate of return on net sales dropped to 1.25 per cent in 1944 against 1.31 
in 1943 and 1.38 in 1942. 


Table 1 shows the financial results of operations during 1944 of 863 meat 
packing and processing concerns as reported to the U.S. Department of 
Agriculture; Table 2 shows the 1944 average sales per company of the three 
packer groups (to indicate relative size) and the percentage earned on sales 
and on net worth by each group; Table 3 is a comparison of the operations 
of packers subject to the Packers and Stockyards Act during the period 
from 1940 to 1944. 

TABLE 1° 
Average Net 
Group Concerns Worth? 
Federally inspected slaughterers $756,589,333 


Nonfederally inspected slaughterers 45,512,197 
Nonslaughterers* 151,628,030 


Net Sales 


$6,053,903, 517 
349,872,177 
604,923,606 


Net Gain® 
$62,077,633 
9,523,760 
15,911,905 

863 $953,729,560 $7,008, 699,300 $87,513,928 


‘These figures were compiled from annual reports submitted by packers and are not subject to 
verification. 


*These figures represent the average of the total net worth of all operating concerns at the 
beginning and end of their fiscal years. 


*After deducting taxes and depreciation. 
*This group includes concerns which also handle commodities other than meat food products. 


TABLE 2 
No. Av. Bales 





Per Cent Barned 
Cos. : On Sales On N.W. 
Federally inspected slaughterers 267 22.673, 795 1.02 
Nonfederally inspected slaughterers. reaneeew’ Te 925,587 2.72 
PRE bicacccunddedensenac 218 2,774,878 -63 
Combined 6 $ 8,121,320 -23 
TABLE 3 


1941 1942 1943 
821 concerns 829 concerns 815 concerns 838 concerns 
Average net worth’..$ 858,418,102 $ 888,133,497 $ 985,745,082 $ 925,675,461 
Total income ........ 3,579,582.415  4,566,142,640 6,391,188,253  6,714,128,750 
Total expenses 3.517.096,661  4.478.227.932  6,302,909.349  6,626,141,301 
Net gain 62.485,754 87.914.708 88,278,904 87,987,449 
Percentage net gain . 

to net worth 7.27 9.89 9.43 9.50 

'These ficures represent the average of the total net worth of all reporting concerns at the be- 
ginning and end of their fiscal years. 

Average sales per company for the federally inspected packers in 1944 
were slightly smaller than in 1943; there were 19 more firms in this class 
than there were a year earlier. Average sales by non-federally inspected 
slaughterers also declined in 1944, even though the number of companies in 
this category was reduced. More non-slaughterers operated in 1944 than a 
year earlier and the average sales per company were larger. 


Federally inspected slaughterers earned a lower return on their sales 
(1.02 per cent) in 1944 than a year earlier and the rate of return on their 
net worth was also smaller. Nonfederally inspected slaughterers, however, 
earned 2.72 per cent on their 1944 sales and 20.92 per cent on their aggre 
gate net worth in that year; both rates were higher than in 1943. 


Non-slaughterers earned 2.63 per cent against their sales in 1944 and 
10.49 per cent against their net worth. Both rates were lower than in 1943. 

Both the nonfederally inspected slaughterers and the non-slaughterers 
earned higher returns on their sales and on their respective net worths in 
1944 than did the federally inspected slaughterers. 








“Although we have had cancellations 
of a fairly large number of government 
contracts, none has involved any sub- 
stantial loss,” said Mr. Holmes in com- 
menting on the company’s reconversion 
Problems. “We are confident that the 
further transition to civilian operations 
will be accomplished without much, if 
any, loss.” 

The need for more workers to process 
the increased supplies of livestock com- 
ing to market and also additional quali- 


fied scientists and laboratory workers 
was cited by Mr. Holmes. Hope was ex- 
pressed that most of these positions 
could be filled with returning war veter- 
ans, including the handicapped. 

Swift inventories are at a low level; 
the balance sheet shows product hold- 
ings valued at $78,464,270. During the 
early 1930’s Swift set up a reserve for 
inventory price declines. This reserve 
was drawn upon in 1938 when a serious 
drop in prices occurred. In 1941 the 


company adopted the elective “last-in, 
first-out” inventory method. Under this 
setup the unit value of a substantial 
portion of the firm’s basic operating in- 
ventory has remained unchanged, even 
though prices have advanced. Similarly, 
if prices should decline, the book value 
of this working inventory would not be 
subject to large writeoffs. 

The Swift report held out a promise, 
based on government estimates, for an 

(Continued on page 34.) 
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Many Friction Hoists 
in Use Despite Faults 


ILLING floor supervisors and those 
responsible for plant safety will 
find it worthwhile to compare the fric- 
tion-operated beef hoist (which is prob- 
ably still in use in their plants) with 
the individual electric beef hoist. While 
the latter was developed some years 
ago, a great many operators still em- 
ploy the friction-operated hoist, very 
much as their grandfathers did. 

The advantages of the electric hoist 
are such, however, that it would seem to 
arouse the immediate interest of those 
charged with responsibility for the effi- 
ciency of killing floor operations and the 
safety of personnel. 

For more than 50 years, friction- 
operated hoists and droppers have been 
standard equipment in U. S. plants for 
the hoisting and dropping of beef car- 
casses. 

Friction hoists consist of a driving 
shaft on which the friction wheel, which 
is usually made up of pressed paper 
with approximately 5 in. face and 10-12 
in. diameter, drives the friction pulleys 
which are on the shafts that carry the 
chain drums. Friction wheel shafts run 
in fixed or stationary bearing boxes, 
while the drum pulleys are placed in a 
sliding bearing which is operated by a 
counterweighted lever, so that a pull on 
the lever causes the pulley to come up 
against the friction wheel where power 
is imparted to the drum pulley to do the 
hoisting. When the counterweight is re- 
leased it moves the friction pulley away 
from the paper friction wheel to a brake. 


Disadvantages Cited 


The paper friction is mounted on a 
shaft that is constantly in motion; this 
results in loss of energy when the hoist 
is not in use. If mounted in a series 
over the killing floor, the loss in me- 
chanical power of the hoist installation 
may be considerable. 


The disadvantages of the friction 
hoist are many. For one thing, the 
alignment between the friction pulley 
and the paper friction wheel must con- 
stantly be checked to insure efficient 
transmission of power. The alignment 
between the brake and the pulley must 
also be checked for proper contact to 
insure quick stoppage of the hoist. Be- 
cause of these two variables, accurate 
up or down movement of the carcass is 
not always possible. Operation of the 
hoist calls for considerable physical 
strength requiring a burly operator for 
the job. The friction hoist is very sensi- 
tive to atmospheric conditions. Slight 
moisture on the friction wheel or pulleys 
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will cause slippage and erratic action. 
When slippage occurs, the operator is 
likely to pull too strongly on the counter- 
weight lever and then, when the moisture 
is burned off, the friction wheel and pul- 
ley will seize suddenly. There is a good 
chance that the carcass will be hoisted 
against the rail or superstructure and 
probably cause damage to the beef 
spreader, the dressing rails or even the 
supporting beams. It is also possible 
that the carcass may be knocked down 
and injure the operator. 

Friction hoists are made in single, 
double or geared arrangements with 
either high or low frames. The single 
hoist operates one chain while the dou- 
ble hoist operates two. Where a double 
friction hoist is used, one chain is usu- 
ally on the dropper hook and the other 
on the beef tree for the dressing rail. 
Single hoists are usually employed to 
pick up from the bleeding rail and for 





PUSH, DON'T PULL LOAD 


It is obvious what will happen if a 
switch is open or if rollers jump the 
track, yet individuals continue to pull 
instead of push conveyances that op- 
erate on overhead rails, comments Joe 
Pochop, safety engineer, John Morrell 
& Co., Sioux Falls, S. D. He goes on to 
say: 

“Recently an employe was pulling an 
ice bucket full of salt and it jumped the 
track when the rollers passed over the 
switch. The bucket fell on the man’s 
foot and fractured all of his toes. That’s 
a lesson the hard way. 


“When an employe has been taught 
to do an operation the right way, it is 
still necessary to follow up to see that 
he continues to do it that way. Certainly 
there are means of control if a man, 
after a number of corrections, persists 
in doing the work otherwise,” Pochop 
said. 

Another safety suggestion by Pochop 
has to do with toeboards or loading 
plates that cannot be hinged and per- 
manently fastened to the loading dock. 
Often they are placed carelessly against 
a wall or pillar, and can be tipped over 
easily. The Morrell safety expert re- 
lates: 

“Not long ago, an employe was work- 
ing on a loading platform when he 
bumped a plate leaning against a wall. 
The plate fell and struck him on the 
leg, laying him up for three days. A 
simple way to correct this hazard is 
to attach a short piece of chain to the 
wall or pillar just high enough so the 
chain can be hooked into the side of the 
plate. Then, even if the plate is dis- 
turbed, it cannot fall because-the chain 
will hold it.” 
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the operation of the knocking pen gates 
The friction hoist may also come ing 
geared arrangement which requires legs 
power per chain, but which is slower jp 
foot lift per second. 

Right at this point should be mep. 
tioned the use of gravity friction drop. 
pers, which require no power. Thege 
consist of a drum pulley 20 or 30 in, jp 
diameter, a brake shoe, brake operat 
lever and sufficient counterweights ty 
bring the hook back to the bleeding raj 
after the carcass has been dropped. 

Geared friction hoists in doubles ye 
quire a 7%-h.p. motor whereas the regy. 
lar standard double friction hoist re. 
quires a 10-h.p. motor. When frictigg 
hoists are installed in series to take 
care of any number of dressing beds, 5 
h.p. is the average required per operat. 
ing chain. Whenever a series of hoists 
is operated from one friction shaft, g 
balanced fly wheel should be used, 


[EDITOR’S NOTE; This is the first of 
two articles on beef hoists. The secong 
will describe some of the operating ang 
safety advantages of electric hoists.] 





MEAT CUTTING SCHOOL 


Encouragement of the creation of 
additional small enterprises in the meat 
cutting and storage field, as well as the 
expansion of such businesses, is the 
purpose of the occupational independ. 
ence plan developed by the DoAIl Com. 
pany of Des Plaines, Ill. Highlights of 
this plan are, first, to provide direct 
and specific assistance to war veterans 
enabling them to pursue peacetime ocev- 
pations which offer a high degree of 
security, and, second, to help produce 
a class of men who will be given a 
unrestricted opportunity to develop and 
become successful by their own efforts. 

The program will seek to show re 
turning servicemen how to organiz 
and operate meat cutting and storage 
shops. It is pointed out that farmers 
who do not wish to store a whole beef, 
for example, frequently desire a means 
of disposing of it, and the locker owne 
will find it an advantage to sell meats 
and other staples as well as to provide 
storage space. 

In connection with its plan, the Dodll 
Technical Institute, set up by the com 
pany, offers training in the use @ 
basic equipment of locker plants. Tk 
program provides specific layouts f@ 
meat cutting and storage shops, lists 


quired to begin operation, gives & 
formation concerning costs and A 
of financing. © j 


the machines, tools and equipment ® » 


WATCH YOUR STEP! 


Winter and icy weather are here# 
stay for a few months, and the advite 
“Watch Your Step,” was never mor 
timely. The packinghouse safety 
gram should extend to walks around 
plant; if ice and snow cannot 
moved promptly, salt, sand or @& 
should be applied. 










































































of hoists 
shaft, a 
ised, 


e first of 
ie second 


ting and 
ists. ] 





DOL 


ation of 
the meat 
ell as the 
, is the 
ndepen#- 
All Com- 
lights of 
de direct 
veterans 
ime oceu- 
legree of 
- produce 
given an 
velop and 
n efforts, 
show re 
organize 
1 storage 
. farmers 
hole beef, 
. a means 
cer Owner 


- day of boundless joy and night of heaventy'y 


} 2 
co Hed <M 


o 5Sgres: 


the Dodll 
the com- 
e use of 
ants. The 
youts for 
ops, lists 
yment Te 
gives kleerwrap glassine - snowdrift glassine - silverkleer transparent glo + lord ' ' i i 

d neta ' Gases pok - bacon pak - genuine greaseproof - sylvania cellophane - special papers - printed in sheets ond rolls 


MANUFACTURING COMPANY 


P! 

RHINELANDER, 
at 3 \ } MULTICOLOR PRINTERS 
fety Be an CREATORS - DESIGNERS 
rou . oy 


ot 


ds 
soy vier 8 
for Christmas 


PREFERRED a en ee SERVICE 





Flashes on Suppliers 











BIRO MFG. CO.—The election of 
J. W. Witte to the presidency of the 
Frozen Food Locker Manufacturer and 
Suppliers’ Assn. by the board of direc- 
tors at a recent meeting in Chicago, 
brings a meat industry man of long ex- 
perience to the leadership of the group. 
Mr. Witte is sales director of the Biro 
Mfg. Co., Marblehead, Ohio. 


HOWE ICE MACHINE CO.— The 
Arctic Engineering Corp., 2815 Mont- 
rose Ave., Chicago 18, recently organ- 
ized, has been appointed exclusive dis- 
tributor for the Howe Ice Machine Co. 


in Illinois, Indiana, Wisconsin and 
Michigan. William W. Morgan, with a 
background of 26 years’ experience in 
the commercial and industrial refrig- 
eration field, will head the organization. 
Clarence J. Freestone, who was with 
the Howe organization 17 years and 
has a total service in the refrigeration 
industry of 25 years, will be chief en- 
gineer. The new company will also han- 
dle the line of Gebhardt circulator units 
for the food industry, and conduct a 
complete contracting and engineering 
service in the refrigeration and air con- 
ditioning field. 

MILPRINT, INC.—Capt. Shy Rosen 
has rejoined Milprint as director of 
eastern operations, a position he held 








@ By doing the complete lard processing job in one 
continuous, closed operation, the Votator has rev- 
olutionized the profit possibilities of the lard in- 
dustry. Occupying only 8'6” by 9’6’’ of floor space, 
this model turns out 9,000 to 10,000 Ibs. per hour! 
Because everything takes place under cover, out- 
side contamination and moisture are excluded, 
everything is under mechanical control, and uni- 
formly white, smooth, creamy, sales-appealing 
quality is assured for every pound of finished prod- 
uct. The Girdler Corporation, Votator Division, 
Dept. NP 6-3, Louisville 1, Kentucky. 


A GIRDLER PRODUCT 


A CONTINUOUS, CLOSED LARD PROCESSING UNIT 


*Trade Mark Registered U. 8. Patent Office 
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for more than 12 years before enter 
the Army. Bert Hefter, assistant 
manager, who directed operations 
Rosen’s absence, has rejoined the 
ecutive staff at the home office in 
waukee. Rosen was assigned to duty 
the Office of the Quartermaster Ge 
where he contributed greatly to the su 
cess of a packing and trading prog 
of the Quartermaster Corps. His init 
tive and resourcefulness in developj 
many improvements in labor-saving 
vices and packing methods for ove 
shipment were recognized in a persg 
commendation from Lt. Gen. E. B. G 
ory, Quartermaster General. 

THE ALUMINUM COOKING UTE 
SIL CO.—C. G. Towne, treasurer 
advertising director, Aluminum Cookj 


, Utensil Co., has an- 
| nounced that 
| Comdr. M. G. Ar- 


Lt. 


mentrout, USNR, 
who joined the 


| Navy in May, 1942, 


has returned to 


| New Kensington, 


Pa., as manager of 
sales promotion for 


| both Aluminum 
| Cooking Utensil 


| Co. 
| ton, Inc. 
| responsibilities 
| clude 
| publicity, 


and Kensing- 
His new 
in- 
advertising, 
market 


1 ARMENTROUT 
study, product list- 


| ing and product styling. He became 








sociated with the Aluminum Co, 
America advertising department 
1934. In 1936 he was transferred to 


| sales promotion department of Alum 
| num Cooking Utensil Co. and wasn 


advertising manager for Wear-Ever 
May, 1940. 


PASTEURAY CO.—Pasteuray é 
tronic units are fully protected § 
United States Letters Patent, accord 
to an announcement made recently 
H. W. Abshire, president of the Pasi 
ray Co., St. Louis, Mo. Because Par 
teuray is portable, it can be easily al 
quickly moved to any part of the met 
cooler where it is needed and permits 
“close-up” treatment of meats, fish an 


| vegetables which need special attention 


It has been stated by Abshire that th 
Pasteuray Co. will prosecute infringes 
of the patent to the fullest extent of th 
law, including the distributor and met 
dealer who use an infringement. 


BOB WHITE ORGANIZATION- 
George Bower, veteran of four years® 
the Army Air Forces where he servél 
as technical sergeant, has joined 
merchandising staff of the Bob 
Organization, Chicago. Before entering 
the Army, he was employed by # 


Glidden Co. 

INTERNATIONAL HARVESTS 
CO.—The establishment of its i 
Pacific Coast motor truck manufaci 
ing plant at Emeryville, Calif., has 
announced by International 
Co. The Emeryville works will p 
six models of heavy-duty Internat 
trucks, especially designed for the 
of truck operators in the 11 
states. 
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In early Western 
Frontier days, stage- 
coaches were consid- 
ered the last word in 

. fast transportation. 


























Modern, Diesel-powered 
streamliners, like the: 
Santa Fes Super Chiet; 
are today’s answer to 
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use up-to-date, streamlined seasoning methods. 


Yes, if you really want your sausage sales “to 
go places,” you'll get better results when you 


use modern B. F. M. SOLUBLE SEASONINGS. 


B. F. M. SEASONINGS give your product better 
flavor, better color, and constant, unfailing uni- 


1//P p ; 
We pledge our entire experience and research 


Onder a trial drum today! 


. Ben fc * 
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to the development of the Packing Industry 
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“Ghere was no room for them at the Inn ‘ae 


Customs, through the years, haven't changed a great deal. If 
Joseph and Mary were roaming the streets of Bethlehem - or any 
other town, for that matter - in search of a room, they probably 
would get the same answer they got 1845 years ago. 


This Christmas Season should be the happiest the world has known 
in many years. Let's hope, too, now that peace has come, that 
men will find room in their hearts and minds to do more good for 
their fellowmen. 


We are sincerely thankful for all the nice things that have come 
our way this past year. Here's hoping, too, that the Spirit of 
old Saint Nicholas will bring to your house this Christmas a 
large measure of good cheer, happiness, health, prosperity, 
peace, contentment, and all the other good things of life. 


What though upon his hoary head 

Have fallen many a winter's snow? 

His wreath ts still as green and red. 
As 'twas a thousand years aégo. 

For what has he to do with care! 

Ats wassail bowl and old arm chair 
Are ever standing ready there, 

For Christmas comes but once a year. 


Merry Christmas! 


FOOD MATERIALS, INC. 
ay F.\B 


B 
R eerend, President/d 
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DIRECTORY CHANGES | 


The following Meat Inspection Di- 
rectory changes have been issued by the 
Production and Marketing Administra- 
tion, Meat Inspection Division, through 
Notice No. 5. 

Meat Inspection Granted: Dartmouth 
Packing Co., 149 Chase Road, Dart- 
mouth, Mass. 

Meat Inspection Withdrawn: Swift & 
Co., 307-311 Nutt st., Wilmington, N. C. 
Campbell Soup Co., Cooper st. and Del- 
aware Ave., mail 100 Market st., Cam- 
den, N. J. Butler Packing Co., 505 Neg- 
ley Ave., mail P. O. box 509, Butler, 
Pa. George L. Zoeckler’s Sons, 118 Bow 
st. Wheeling, W. Va. Archer Products 
Corporation, 3700 No. Grove st., Fort 
Worth, Tex. John W. Thrall & Sons, 
Inc., Pike and Miller sts., Sterling, Ill. 
Eastern Veal & Mutton Co., 411-415 
East 44th st., New York, N. Y. Brooks 
Packing Co., P. O. box 1942, Tulsa, 
Okla. Bryan Bros. Packing Co., Tibbee 
Road, West Point, Miss. Louis Fineman 
Abattoir, 4079 Deming st., Detroit, 
Mich. Lewis & McDermott Co., Second 
and Harrison sts., Berkeley, Calif. The | 
Koblenzer Co., 3187 W. 65th st., Cleve- 
land, Ohio. Columbia Packing Co., 
Route 1, box 59, East 8th st. Road, | 
Dallas, Tex. Edwin Beef Co., 5140 Ed- 
win st.. Hamtramck, Mich. Wayne | 
Packing Co., 2520 Orleans st., Detroit 7, 
Mich. Hyman-Snow Abattoir, 4070 Dem- 
ing st., Detroit, Mich. Blue Bonnet Pack- 
ing Co., 3700 No. Grove st., Fort Worth, 
Tex. Wright & Patterson, Inc., 5003 
South Lamar st., Dallas, Tex. Lykes 
Bros., Inc., 50th st. and S.A.L. R.R.., | 
mail P. O. box 2879, Tampa, Fla. Peer- 
less Packing Co., 3290 West 65th st., 
Cleveland, Ohio. Central Packing Co., 
South 24th st., and Frisco Tracks, Mus- 
kogee, Okla. The Webb Beef Co., 3325 
W. 65th st., Cleveland, Ohio. Farris & 
Co., 2116 West Beaver st., Jacksonville, 
Fla. Wolin Packing Co., 3401 Michigan 
ave., Flint, Mich. Detroit Packing Co., 
1120 Springwells ave., Detroit 9, Mich. 
Wichita Meat & Provision Co., 100 Wal- 
nut st., Wichita Falls, Tex. H. A. Smith 
Packing Plant, 2731 Dove st., Port | 
Huron, Mich. The Canton Provision Co., 
Carnahan ave., Canton 5, Ohio. Banfield 
Packing Co., Chanute, Kans. Banfield | 
Brothers Packing Co., Wheeler Ave., 
mail P. O. box 386, Fort Smith, Ark. 
Little Rock Packing Co., Inc., 2400 East 
Fourth st., mail P. O. box 1109, Little 
Rock, Ark. Premier Supply Co., 17-21 
John st., Boston, Mass. Warsaw Sausage 
Co., 2711 Scoville ave., Cleveland 15, 
Ohio. Samuels & Co. Packers, 3307 
Lemmon ave., Dallas Tex. Benson 
Brothers Corp., 88-90 North st., Boston 
13, Mass. Philadelphia Meat Dealers 
Cooperative Association, 816 No. Chris- 
tian st., Lancaster, Pa. 


Change in Name of Official Establish- 
ment: Quaker Packing Co., Inc., 38-42 


Union st., Allentown, Pa., instead of 6 7facnier SA ftn taltsts 
Quaker Packing Co. 


_Change in Number of Official Estab- == ~~ 
lishment: 945 Bornstein & Co., 93-95 

South Market st., Boston 9, Mass., in- 

stead of #3039. 
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After years of war, we look forward with 
pleasant anticipation to the warm spirit 
of a peaceful holiday season. It is to us a 
welcome opportunity for a friendly greet- 


Tayo comodo lale Malay mis aalete 


So today we extend to you our very sin- 


cere wish for your good health, good cheer 


and good luck. May the New Year hold 


a brimming measure of happiness and 


prosperity for you. 





gta peti 
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Personalities and Events 


\f the Week____1 


@ Kingan & Co., which curtailed its 
meat packing activities in the Harris- 
burg, Pa., area during wartime ration- 
ing, recently reopened its Harrisburg 
branch with an open house party at its 
headquarters, 421 South Second st., 
under the direction of David McAtam- 
ney, manager. 

@ Coast Packing Co., Vernon, Calif., 
is rearranging and modernizing its 
cattle pen setup at a cost of $3,000. 

@ LeRoy Rankin was re-elected presi- 
dent of the California Cattlemen’s As- 
sociation at the annual convention held 
in San Francisco last week. John H. 
Guthrie, Kenneth Flourney and John W. 
Simpson were elected vice presidents 
and Dan C. McKinney was re-elected 
secretary. 


@ R. R. Klauke, sales manager of the 
Krey Packing Co., St. Louis, spoke at 
the annual meeting of the Decatur 
Rotary club, Decatur, Ala., December 3, 
on “Planning for the Greatest Selling 
Job.” 


@ Mark Upson, who has just returned 
to Procter & Gamble Co. after a year’s 
service as director of transportation for 
the War Food Administration in Wash- 
ington, has been appointed general sales 
manager, according to Thomas J. Wood, 
vice president in charge of sales. 


®@ Walter Bunting and Henry Andrews 
have announced plans for construction 
of a meat and food locker plant, with 
350 to 500 refrigerated lockers, at 
Dairyville, Calif. 

® About 50 residents of Newington, 
Conn., attended a recent meeting of the 
zoning board of appeals to oppose the 
application of James N. Bordiere to oc- 
cupy the premises known as the “Pen 
Shop Lot” as a slaughterhouse. Bordiere 
withdrew his application. 





® A small plant is under construction 
by the Hatz Bros. Market at Remsen, 
la., to furnish meat curing and refrig- 
eration service. Customers will be able 
to truck their livestock to the roofed 
unloading chute, have it driven into 
the knocking chute, killed, skinned and 
dressed and into the chilling room of 
the new plant via the overhead track 
system in a very short time. 


® C. A. Cushman, 67 retired manager 
of the South St. Paul plant, died re- 
cently of a heart attack. He is survived 
by his wife, three sons and three 
daughters. Identified with Swift for 43 
years, Mr. Cushman was the second of 
three generations of “C. A. Cushman” 
to serve the company. His father was 
employed by the company for many 
years as superintendent and manager 


“A” AWARD © 
TO FISCHER 


Henry Fischer, founder 
of the Henry Fischer 
Packing Co., Louisville, 
Ky., admires the De. 
partment of Agriculture 
Achievement “A” 
Award flag presented to 
the firm by Navy Lt. 
Hudson S. Moses, as- 
sistant supply officer of 
the Ninth Naval Dis- 
trict at Great Lakes, IIl., 
at a ceremony held at 
the plant last month. 
Fischer is said to be the 
first meat packing com- 
pany in Kentucky to 
receive the “A” award. 








of its New England interests. Two of 
his sons, C. A. Cushman III, of Phila- 
delphia, and Sumner C. Cushman, of 
Des Moines, also are employed by Swift 
& Company. Mr. Cushman devoted vir- 
tually his entire life to the packing 
business, becoming a chemist with Swift 
in 1900 in South St. Paul. 

® Goldring Packing Co., Vernon, Calif., 
has received a permit and has started 
work on building alterations costing an 
estimated $20,000. 

@ Frederick C. Schroth, vice president 
of the J. & F. Schroth Packing Co., 
Cincinnati, reported that normal opera- 





Another Iowa Packing Firm 
Receives Achievement Award 











The Achievement “A” award was pre- 
sented the Rath Packing Co., Waterloo, 
Ia., this month for its development of 
canned meat rations during the war. 

Lt. Comdr. F. S. Harriman, of Great 
Lakes, Ill., formerly in charge of the 
Navy Preflight school at Iowa City, 
represented the Navy, and B. E. Fillis, 
Chicago, Ill., represented the Depart- 
ment of Agriculture information serv- 
ice. Maurice Casey responded on behalf 
of the employes, while Edward Penne, 
Etta A. Paulson, Orie Gooch, Olaf 
Backen and Beatrice Reichert received 
token pins from Howard H. Kelley of 
Rath’s personnel department, who was 
a captain in the Army Air Corps dur- 
ing the war. 

R. A. Rath, president, accepted the 
award for the company. Other speakers 
at the ceremony were Mayor Ralph B. 
Slippy, A. D. Donnell, secretary of the 
firm, J. W. Rath, chairman of the board 
of directors, and W. R. Coffin, plant su- 
perintendent. 
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tions were being resumed early this 
week after 250 striking employes had 
voted to return to their jobs. 

@ Freezrite Food Lockers, Inc., has 
been incorporated at Santa Barbara, 
Calif., with 1,000 shares no par. The 
directors are listed as John W. and E. R. 
Hammond, and Melvin B. Isbell. 


@ The John Morrell & Co. Topeka plant 
boosted the local American Legion’s 
“Gift for a Yank Who Gave” project 
when it recently donated 50 gift boxes, 
each containing’ stationery, a carton of 
cigarettes and lighter, box of salted nuts 
and three pocket novels. The boxes 
were the same as those sent to Morrell 
employes in military service. 

® George Holmes, 32 a member of the 
sales staff of the Halifax, N. S. branch 
of the Swift Canadian Co., is recovering 
from severe injuries he received recently 
when the car he was driving struck a 
concrete traffic safety island. 

@ The new abattoir opened in St. John, 
N. B. early in December will slaughter 
approximately 5,000 cattle, 150,000 hogs, 
25,000 lambs and 7,500 calves a year, 
according to J. C. Klaehn, plant de- 
signer. W. J. McGrath, formerly an em- 
ploye of P. C. McGrath, a meat whole- 
saler, has been appointed manager. 


® Construction has been started on a 
refrigerated meat and food locker plant 
at Tustin, Calif., for C. F. Chaney which 
will be operated under the name of 
Tustin Frozen Food Locker Co. 


@ Rupert C. Hurst, who was a hoist 
engineer for the Swift & Company plant 
in Portland, Ore. for a number of years, 
has retired on pension. 

@ An audit of the cost of operating the 
food inspection department of the City 
of Milwaukee reveals that license fees 
paid to the city for this service by pack- 
ing plants, food markets, etc., bring in 
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far less than the cost of such inspeetj 
The inspection of meat packing plants 
reported to have cost the city, forge 
given period, $31,330, whereas the 
cense fees charged such plants are gig 
as only $27. 


® Edmund T. Miller, 61, Chicago, rm. | 
tired vice president of Hately Bros, @ 
died December 18 in St. Luke’s hospigy 
Chicago. A lingering illness reg 
in the loss of his sight forced his retin. 
ment last March after he had serpeg 
more than 20 years as vice president of 
the firm. Previously he had been plan 
superintendent, coming to the firm abou 
1905. He is survived by his wife, one ggy 
and a daughter. 
@ After five years of Army service, 
W/O William F. Tarlow, Mt. Ve 

| N. Y., plans to return to the meaty 

| ing business when he receives his 
charge. He was formerly abattoir z 
ager for the Vermont Packing Co, 
lows Falls, Vt. 
@ George H. Kuechler, 58, refrige 
engineer for the Becker Bros. Meat@ 

| Newport, Ky., died December 1§7 
Speers Hospital, Dayton, Ky. He tm 
been ill many months. , 
@ A fire which broke out the mo 
of December 10 at the Dixie Nation= 
Stockyards, Memphis, Tenn., cause 
damage to the cattle sheds and stom 
pens estimated at $20,000, L. T. Blam 
general manager, reported. % 
@ Ervin Schiegel, who was emp 
for many years as a buyer for the 
Packing Co., Topeka, Kans., before 
retirement, died recently at the ho 

| his daughter in Bridgeport, Conn 
sides his daughter he is survived 

| son, Ervin Schlegel, jr., of Kansas 
and two granddaughters. 
® The plant of the Tovrea Packjr 

| is among industrial establish 

shown in a 36-page book of 

| sketches of Phoenix, Ariz., 

| compiled by T. Roger Blythe. 

| @ Articles of incorporation have 

| issued Sonora Frozen Foods, Ine,i 


MEMBERS OF CHICAGC 
MEAT INDUSTRY HAD 
A SWELL TIME 


(See opposite page.) 
| Fifteen hundred meat packers, p 
wholesalers and their guests spent a8 
| evening at the annual dinner dance 
| Chicago Meat Packers and Wh 
| Association in the grand ballroom 
: Stevens hotel on December 8. 
“after careful investigations were made, we was excellent and the company ¢ 
equipped our trucks with Dole Plates.” and congenial; the entertainment 


“ : “Sa " 1 9 Ith h it had t at 
They are doing their job well and no repairs wich be > al of the fonanilll 


oye) & 3 have been necessary.” A number of typical tables are 
(complete letter on request) the pictures. The trio at the top) 
Vacuum ; , page (center) are, left to right, 
COLD PLA Dole Plates are also invaluable in Fast Freezing McNamee, assistant superinter 
TES and Storage Rooms. schools; John H. Marhoefer of the 
Mesinem Refrigeration Efficiency Ask your Body Builder, or Refrigeration Dealer eage - Co. -_~ E. — Bert 
0., icago. r. Marhoefer is 
DOLE REFRIGERATING COMPANY of the Chicago association. Max Ret 
5910 N. Pulaski Rd., Chicago 30, Ill. | was chairman of the entertainment 
New York Branch: 103 Park Ave., New York 17, N. Y. tee for the dinner and was assisted 0 
TTT TT 


National Provisioner—December 





sident of 
en plant 
rm about 


', One Son 




















Angeles, 1,000 shares, no par. Directors 
of the project are E. L. Overholt, Los 
Angeles; Homer E. Jones, Beverly Hills, 
Calif., and Cliff C. Nolder, Corona del 
Mar, Calif. 

® The petition filed by Paul C. Scott to 
construct and operate a meat slaughter- 
ing and processing plant on German- 
town road near the Oaklandon, Ind. res- 
ervoir of the Indianapolis Water Co., 
has been denied by the county board of 
zoning appeals. 

® Joe S. Taylor, 88, who operated the 
Joe S. Taylor & Co. commission firm 33 
years in the Indianapolis Union Stock- 
yards, died recently in an Indianapolis 
hospital. He had been in the livestock 
business in Sellersburg until 1886 be- 
fore engaging in stock buying and meat 
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Sanitary Dry Rendering Plants 


The Standard-built dry rendering plant is 
both sanitary and efficient. Standard instal- 
lations such as shown above are compact, on 
one floor, and successfully handle a large 
output. Modern welding methods and all- 
steel construction in the machinery makes 
continuous operation at low cost possible. 
Our engineering staff will be glad to design 
a profitable and improved plant to fit your 
requirements. Write for Bulletin No. 600. 


Made in the West for Western Packers 


marketing in Arkansas City, Kans., dur- 
ing the opening of the Oklahoma terri- 
tory. In 1897 he became a buyer for the 
Louisville Packing Co. in Indiana, IIli- 
nois and Kentucky, later establishing 
his own firm. 


® The coolers and. killing floor at the 
Davis Packing Co., Estherville, Iowa, 
are being enlarged to double the pres- 
ent capacity of 100 horses a day, ac- 
cording to Burton Hill, owner. The firm 
exports meat to Europe. 

@ A new sausage manufacturing plant 
to be known as the Sandersville Provi- 
sion Co. is being constructed at Sanders- 
ville, Ga., according to George A. Bruce, 
formerly manager of a packing com- 
pany in Savannah, Ga., who is the 
proprietor. The plant, expected to be 
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completed by February 1, will rank with 
the most modern plants in Georgia, jt 
is said. 

@ R. R. Klauke, sales manager of the 
Krey Packing Co., St. Louis, spoke be. 
fore the St. Louis Restaurant Associa. 
tion, November 27, on the subject, “The 
Meat Outlook for 1946.” 

@ Jerry G. Simmons, 53, former credit 
manager of Cudahy Packing Co., Sap 
Diego, Calif., and later an enforcement 
officer with the OPA in San Diego, dieg 
recently. 

@ Morris Jack Pierce, wholesale megt 
dealer in the Reading Terminal, sup. 
plying Philadelphia hotels and instity. 
tions, took his daughters, Jackie, age 
four, and Farilyn, 11, for a whirl around 
New York city recently, including 
luncheon with Bing Crosby and Frank 
Sinatra—and the girls have auto 
graphed pictures to prove it. 

@ F. W. Specht, vice president and gep. 
eral sales manager of Armour and 
Company, has announced the retirement 


| of Julius Jacobs from the position of 


manager of the casing department, 
January 1, 1946. Jacobs has spent his 
entire 43 years in the casing depart 
ment, having served as manager sinee 
1917. He joined Armour in 1903 aga 
stenographer, and five years later was 
appointed assistant head of the casing 
department. He plans to spend the rest 
of the winter in Florida and to do con 
siderable traveling in his leisure time. 
Frank Batek, who has been a member 
of the casing department for many 
years and assistant head since 1939, will 
succeed Jacobs as head of the depart 
ment. He became associated with Ar 
mour in 1917 as a clerk. 





V. D. Skipworth, Veteran 
Industry Executive, Dies 


V. D. Skipworth, 71, a prominent meat 

| industry executive and well known t 

many in the field, passed away at bis 
home in Spring- 
field, O., on Decem- 
ber 19. Mr. Skip 
worth had been in 
ill health for about 
a year. He began 
his career with th 
old Schwarzsehill 
& Sulzberger Co.at 
New York and sib 
sequently became 
its traffic manage. 
When the firm & 
came Wilson &@ 
he was made Vit 
president and f 
many years servel 
in that capacity 
He later became president of the How 
of A. Silz, New York City, and@ 
some time headed Adolf Gobel, Inc.® 
president. Several years ago he f 
the Skipworth Packing Co. at Spring 
field, O., and served as its preside 
Mr. Skipworth was active in the Wi 
of the American Meat Institute and 
vice chairman of the board in 1936 
is survived by his widow, a son, 
| N.. and a daughter. 








V. SKIPWORTH 
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Once a year we have this 
opportunity... 


ITH the advent of the holiday season, we take 
pleasure in extending to everyone connected 
with the packing industry, our best wishes for 


cA Merry Christmas 
and 
cA Happy New Year 





Our sales representatives in particular express their 
appreciation for the many courtesies accorded them 
on the various calls they have made in behalf of 
Presco Products. And, of course, our executives are 
equally appreciative for the steadily increasing business 
of the Company which widespread endorsement of 
Presco quality and performance has made possible. 


The Preservaline M fg. Co. 





¥ 


; FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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ATTITUDE OF MID ON 
FROZEN PRODUCTS IN 
SEALED CONTAINERS 


A recent federal Meat Inspection 
Division memorandum reiterated the 
attitude of the division in failing to 
approve the use of hermetically sealed 
packages for packing frozen products 
such as pork tenderloins, brains, sweet- 
breads, stews, chop suey, etc. 

The memorandum stated that it has 
been proposed from time to time that 
the products named above be packed 
in hermetically sealed tin containers 
without subsequent heat processing to 
preserve them, relying entirely upon 
freezing and holding the product under 
low temperature refrigeration to pre- 
vent spoilage. 

Under ordinary conditions of com- 
mercial distribution of such product, 
the memorandum commented, there 
would be considerable likelihood of de- 
terioration occasioned by failure to 
handle it at all times under adequate 
refrigeration. When such deterioration 
occurred, it would not be detectable by 
known methods of inspection, except 
by opening the cans and examining the 
contents. Obviously, such an inspection 
would destroy the usefulness of the 
containers and defeat the purposes in- 
tended in the adoption of hermetically 
sealed containers. 

Lacking an adequate means of rein- 
spection of the product, the division 
has not given approval for the use of 


hermetically sealed tin containers for 
product which depends upon low tem- 
perature refrigeration for preservation. 

This policy does not in any way 
change the status of such relatively 
stable products as lard, sliced bacon, 
sliced dried beef, and the like, which are 
sometimes distributed in hermetically 
sealed containers. 





CPA CLOSING OFFICES 











The Civilian Production Administra- 
tion has announced that all its field 
offices will be closed on or before De- 
cember 31. After December 7, all ap- 
plications for priorities assistance un- 
der Priorities Regulation 28, heretofore 
handled in the field offices, must be 
sent to headquarters in Washington. 

The present 13 regional and six 
district offices, although closed for the 
transaction of all Civilian Production 
Administration business after the first 
of the year will only be used by the 
compliance division and administration 
personnel engaged in liquidating field 
activities. 

Replacing the field offices as sources 
of supply for priority application forms, 
will be 115 first class postoffices in 
cities were CPA field offices have been 
located. The forms will also be available 
in the Smaller War Plants Corporations 
field offices. CPA officials explained that 
there would be no one available in the 
postoffices to assist applicants in filling 
out the forms. 





RETAILERS VETO PRE-CUT 
PACKAGED FROZEN MEATS 


The attitude of retailers toward the 
oft-discussed plan of having meat pre. 
packaged and frozen at the packing- 
house is indicated by views expressed at 
a recent meeting of a food retailers 
group in Chicago. Although members 
concurred in the opinion that such a 
practice may be in the offing, they were 
equally in accord that the time is not yet 
ripe and, more important, all said that 
they are opposed to such a trend. 

Chief objection was found in the re. 
tailers’ fear that if frozen foods and 
display cabinets become available on a 
wide scale, every delicatessen, drug 
store and kindred outlet will become an 
overnight competitor of established gro- 
cery and meat markets. 

One retailer asserted that he had been 
approached by a Chicago packer pur- 
portedly interested in cutting, packag- 
ing and quick freezing meats and selling 
them*through merchants whose outlets 
are equipped with low temperature dis- 
play cabinets. The name of the packer 
said to have made this advance was not 
divulged. 


MEAT IN MENU PLANNING 


It is customary to plan the meal 
around meat. It is sound judgment to 
do so because meat supplies many 
nutrients essential to a balanced diet, 











Bliss Wire-Lock Seal Box 


Chicago: 117 West Harrison Street 
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Speedily Assembled on the 
BLISS HEAVY DUTY BOX STITCHER 


Leading Container Companies furnish the Bliss Wire-Lock Seal Box to packers flat 
in three pieces, with the Arched Stitches attached to the top panel and body of the box. 

The BLISS HEAVY DUTY BOX STITCHER, with panel holder, is the most convenient and 
practical equipment for assembling and stitching this Box. Ask for further information. 


THE BLISS WIRE-LOCK SEAL BOX 


Easy to Open for Inspection—Quickly Resealed- 
No Damage to Box 


Packers recognize the advantages of 
shipping their products in this Bliss 
Box. It is easy to seal after filling. It 
can be opened for inspection and re- 
sealed without damage to the Box or 


Contents. 


DEXTER FOLDER COMPANY, 330 West 42nd Street, New York 18, N. ¥ 


Philadelphia: 387 Bourse Building 


Z Its inspection feature provides a con- 
“ venient, practical container for ship- 

ping poultry and meat products —pil- 
fer-proof before and after inspection. 
Its three-piece construction with re- 
inforced corners, makes it the strongest, safest fibre container available. 
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Bliss Heavy Duty Box Stitcher 


Cincinnati: 1335 Paxton Street 
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MEMPHIS, TENN. 
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Storage Holdings 
of Pork Increase; 
Beef, Veal Decline 


HE increased slaughter of hogs 

during November gave packers an 
opportunity to increase their storage 
stocks of pork, and holdings on Decem- 
ber 1 were about 68,000,000 lbs. above 
the record low of the previous month. 
Meanwhile, beef and veal stocks de- 
clined from a month earlier while in- 
creases were noted in stocks of lard 
and lamb and mutton. 





Annual Rath Report 


(Continued from page 14.) 


000 additional shares of common stock 
at a price of $33.75, the proceeds of 
which were used to retire the total out- 
standing preferred stock of $3,000,- 
000 and the remainder, amounting to 
$3,750,000 was added to working capital. 
At present the company has only one 
class of stock outstanding, namely, com- 
mon stock. 

The number of Rath employes on 
November 3 was 5,110, a decrease of 
504 compared with like date in 1944. In 
spite of this decline in personnel num- 
bers, the company has done its part in 
the production of food for the Army, 
Navy and lend-lease and was recently 
awarded the achievement “A” award 
by the U.S. Department of Agriculture. 

Income and surplus statements of the 
Rath Packing Co. for the fiscal year 
ended November 3, 1945, follow: 


Even though pork stocks increased to 
233,130,000 lbs. on December 1, com- 
pared with the all-time record low of 
168,028,000 lbs. on November 1, hold- 
ings were at a new low for the date 
and over 100,000,000 Ibs. under the five- 
year average. Stocks of all pork meats 
were above the previous figure, but the 
greatest increase came in cured and 
smoked product. \ 

The great consumer demand for 
meats made it necessary for packers to 
withdraw beef from storage, even 
though production last month was at an 
extremely high level. Beef holdings 
dropped to 169,395,000 lbs., compared 
with 177,425,000 Ibs. a month earlier. 


Inventories of other meats showed 
some variation from a month earlier, 
but no radical changes were noticeable. 
Lamb and mutton stocks were down 
slightly and veal holdings dropped less 
than 1,000,000 lbs. Offal holdings in- 
creased about 4,000,000 Ibs. while canned 
meats and meat products and sausage 
room products were held in slightly 
smaller volume. 


There was a feeble increase in lard 
stocks with December 1 holdings total- 
ing 52,403,000 Ibs. against 49,707,000 
lbs. a month earlier. The five-year aver- 
age for lard stocks at this time of year 
is over 137,000,000 Ibs. 


In connection with the report on 
storage stocks, as issued by the Depart- 
ment of Agriculture, it was stated that 
public cooler occupancy declined one 
point during November, reaching 64 
per cent on December 1. This is con- 
siderably below occupancy on December 
1, 1944, and the five-year average. 


[See table on page 32.] 





INCOME STATEMENT 


Income: 


Sales less discounts, returns, allowances and freight out 


Other income 


Costs and Expenses: 


Gedo Neikeds saan onndteetattiten $100,230,938.56 


$100,155,206.54 
31,982.02 


43,750.00 


Cost of sales, selling expenses, delivery expenses, general and administrative expenses. 


excluding depreciation and obsolescence losses..........6.000 cece sence eeees 


Depreciation and obsolescence losses 
Interest and exchange paid 
Other expenses 


rr re i PO, .. ceanecssccbewoageeas 
Federal excess profits taxes of prior years refundable by application of Sec. 
the Internal Revenue Code...............0eeeeees 


Balance transferred to surplus............-...0006- 





Federal and State income taxes........... Eaateee 


ete) 3 uae tanate gine Sea $ 99,731,255.93 


BORA ce eRe LA ONE my AOS: $ 1,347,574.51 


$ 98,735,796.71 
569,432.37 





$ 499,682.63 
847,891.88 


710(¢) of 








Earned surplus 
ee a OE OR, Ns. dé ocinc cd ececnenees Coeewseseetecedeasins 5,048,634.40 
Add: Transferred from income account... .........-656cceccc cece ee ee nes $1,347,574.51 
Excess provision for Federal income taxes, prior years................. 195,080.32 
Income taxes, prior years, refunded or receivable...............6--006- 465,961.01 2,008,615.84 
" «§$7,057,250.24 
Deduct: 
Cash dividends paid— 
ET SE oe 6 co 0csiaviccdcccceesedesedwes bese ss neces eseseees $ 92,916.28 
TTT TEP PTET OTT TUTTO TTT rere 979,990.20 
TL ciich erg honhnwes’wteeen es c<dbaeds eevessedasetbceredeeseusceeens $1,072,906. 48 
Restatement of inventory at beginning of year by application of amend- 
ment to income tax regulations relating to inventories priced under 
the elective (last-in first-out) method.......... 0.666 ccccsceweccenees 842,565.75 1,915,472.23 
ee SOOO? Gh, BOs so co ndceconcedeseseveseocecveseeseodge $5,141,778.01 
Paid-in surplus 
rr eee 2h Pe. comer h ehshsed sew err anearendespereaweainne .....8 510,000.00 
Excess of amount received for 200.000 shares common stock over par value ($2,000,000.00). 4,750,.000.00 
$5,260,000.00 
Costs and expenses in connection with issuance of 200,000 shares common stovk and retire- 
Se Ge OD GNI a 6 cc ccccnpccdnceceresscececcescscesrccescbessececucscoccoceetoe 871,188.72 


Palste ourpius, Weventber 8, 1O6B... 2.22. ccccccccccccccscccccscssceece 


. - -$4,888,811.28 





ASRE Meets in New York 
for 41st Annual Gathering 


Refrigeration’s role im the postwa 
world held the spotlight last week a, 
the American Society of Refrigeratj 
Engineers assembled at the Hotel Penp. 
sylvania, New York City, for the 
group’s 41st annual meeting. The three. 
day general session, which opened op 
Monday, December 10, was preceded g 
day earlier by several committee meet. 
ings and a council dinner. 

President John F. Stone presided x 
the initial technical session, when the 
following subjects were discussed: 
“Thermal Conductivity of Insulating 
Materials at Low Mean Temperatures” 
by F. B. Rowley, R. C. Jordan and R. ¥. 
Lander of the University of Minnesota; 
“Cold Storage Design and Constry. 
tion,” by Carl A. Anderson, consulting 
engineer, Seattle, Wash.; “Evaluation of 
Vibration Isolation Materials for Re 
frigerating Equipment,” by E. S. Bishop 
and J. A. Galazzi, York Corp., and “Re. 
search Training in Colleges,” by Rich 
ard C. Jordan, chairman, ASRE edues. 
tion committee. 

A featured talk on the second day 
was a discussion of “Research and Qual. 
ity Control of Pre-cooked From 
Foods” by B. L. Hutchings and C. PF 
Evers, Birds Eye-Snider Division ¢ 
General Foods Corp. At the same meet. 
ing, W. A. Pennington, Carrier Corp, 
spoke on “Some Characteristics ¢ 
Brines with a Method for Heat Capacity 
Determination.” On the concluding da 
of the meeting, Lucian R. St. Ong 
York Corp., discussed the problems ¢ 
“Reducing Heat Loads for Industrid 
Air Conditioning.” 

The business sessions were inte- 
spersed with several entertainment fe. 
tures. 


New York Housewives Say 
They Will Eat More Med 


A great many housewives disagred 
with Paul Henkel, president of the Ne 
York Society of Restauranteurs, wha 
he predicted recently that “people wo 
be eating as much meat for years” & 
cause of that “meatless meal habi 
they picked up during the war. 

Henkel’s comments were made at 
time meat rationing ended, when & 
observed that “people have got used 
eating poultry instead of meat, 
they’re most likely going to conti 
ordering it even though we have ste 
and chops to offer them.” He said, 
that people “are feeling much bette 
a result of the light meals they 
been forced to eat during rationing” 


Housewives countered with such™ 
marks as: “I hope to tell you I’m ge 
to buy more meat”; “I do not agree 
him. There’s nothing like some 
with your meals for well being’; 
dont think people have been eating 
meals. Mr. Henkel’s probably tam 
about a lot of people I don’t know,” 
“T can’t say I feel any better bee 
of wartime meals.” 
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On this our first peacetime Christmas in four years, we at the John J. Dupps 
Company wish to extend to all of you in the meat processing industry our 
sincere wishes for a Merry Christmas and a prosperous New Year. 


THE JOHN J. DUPPS COMPANY 


AMERICAN BUILDING, CINCINNATI 2, OHIO 
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VU. S. COLD STORAGE <7 eg ON DECEMBER 1 
Dec. Nov. 1, Dec. 1, =e. , o-yr 
Commodity 19u5" i] 1945 1944 * oie. 44 
BEEF Thousands of pounds 
Es weenstvegeesonss« Ses evened 156,405 164,833 103,149 110,137 
In cure, cured and smoked................ 2,990 12,592 11,440 13,305 
NINE eos scesity, cong avow teen 169,395 177,425 114,589 123,442 
PORK 
DE oceania tndcccsenveegesdevbdasceeniees 76,399 68,611 106,534 108, poh 
Dry salt in cure and cured..............65 23,006 14,329 60,130 59,6 
All other, in cure, cured and smoked...... 133,725 85,088 151,391 182, {52 
Ne ERE ee eT LT 233,130 168,028 318,055 350,436 
OTHER MEATS AND MEAT PRODUCTS 
i Ce GRRRUO <6 600d-os ceccanvccdesenene 14,449 13,066 18,874 17,492 
Do sntk aun a eies hos ksi nee aeen causes den 695 10,382 7,587 ae6 
All edible offal, frozen and cured’......... 30,341 26,950 34,672 72,186 
Canned meats and meat products......... 16,830 20,910 18,934 nes 
eo PD DOES 0 bdaedscerccandcndey 21,460 22,918 14,296 
<< Stheens Gnbawe kas. 0dm6 see sno ee' nee 52,403 49,707 90,536 137,578 
a EE Pe DBs chncxndaclanndeeosnwese 1,694 1,207 z 
4Current figures not entirely comparable with the five-year average. 














ANNUAL REPORT OF CUDAHY PACKING CO. 
[Story on page 14.] 


STATEMENT OF CONSOLIDATED INCOME 
ene Mien INS SRN so inn cnaed oonicasuiaa dew ebbe¥c-dbnasansclececkénececees $344,909,594 
Cost of sales (after applying federal food subsidies as a reduction of product costs) 
and operating expenses exclusive of charges deducted below................. Serre < * 


$ 22,683,127 








Deduct— 


Selling, advertising, general and administrative expenses. 
Provision for depreciation of plant and equipment. 
Taxes, other than income taxes 
Contribution to employes’ 


...-$ 10,519,563 
os 1,542,95 





pension fund........ 


EE ey ee ee ee ee ee ere 


Interest and other income charges— 


Interest on long-term debt (including amortization of debt dteccunt and expense) oda 507,132 
Other interest ROED GOES A O6EE6-4.0 006060066 090SS 5s Ce cccoveteceesorreDeséece 219,065 
Prior years’ adjustments, BOE. ccccccvcccscecces — 





Provision for income and excess profits taxes— 


Federal and state income taxes..............--- 
Excess profits taxes.........--..-eeeeees eeeees 


1,380,000 
3,310,000 


s 4, 690, ‘000 








Week Rs Bae GO FONG occ cc cbeevesedeceercccscicececqssivescsecs 3 505, 097 
STATEMENT OF CONSOLIDATED EARNED SURPLUS SINCE OCTOBER 30, 1939 
ee i CN GE SIS 0 o's 5.0 6c cee cebndecesh.0d0 oct bo 0sscentredserecsedeesces .seeeee$ 9,065,682 
Ns oss Lee eaeeeBuRbasebhes dade Nene sins kdebeuetoeiedeerwecsnwebe 2,505,097 
$ 11 11,570, 779 
Deduct— 
Dividends paid in cash, including accrued dividends of $289,267 in 1945 applicable to 6% 
and 7% preferred stocks which were not declared but considered as a portion of 
redemption price— 
Om preterred GCOCKS. 20 ccc cccccccccccccecsccescccccccrccccscceeescceseesecccooesceses $ 634,443 
On common stock ($1.50 per share im 1045) ........0..cccscccccccccccscccsccsecsses ' 701,234 
Redemption premiums and expenses in connection with refinancing of preferred stocks.... 622,503 
$ 1,958,180 
eS SU LL rrr errrrrrrTrT TT TTT TITT TTT CTTeT Tire Terr TTT ETE ET TELE $ 9,612,599 





For Appetizing Color... 


PRAGUE 
POWDER 


—“The Safe Fast Cure”’ 








FUSED TO MAKE EVERY 
SCOOPFUL THE SAME — For Sere/ 


THE GRIFFITH LABORATORIE 


CHICAGO e NEWARK 
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BOVINE BLOOD USED 
AS CLOTTING AGENT 
IN BRAIN SURGERY 


OVINE thrombin, a blood e 

can now be effectively employed 
to control hemorrhages in brain ang 
nerve surgery, Dr. Cobb Pilcher of 
Vanderbilt University stated before 
recent meeting of the Southern Med. 
cal Association in Cincinnati. For some 
time bovine blood has offered possibilj. 
ties as a hemostatic agent, he said, but 
a means of applying it to bleeding 
points was lacking. 


That lack was filled recently by ip 
vestigators, Dr. Pilcher said, who de 
veloped a sponge made of gelatin 
Thrombin in liquid form can be ca 
up by the sponge and applied to a bleed. 
ing point. The gelatin is absorbed with. 
in the body, leaving the thrombin to @ 
its work of coagulation. 


Dr. Pilcher said that control of bleed. 
ing is particularly difficult in brain and 
nerve surgery because clamps cannot he 
applied as in other parts of the body, 
He declared that the gelatin sponge 
functions in the same manner as “fibrin 
foam,” a spongy material derived from 
one of the constituents of human blood 
Developed during the war, fibrin foam 
has been employed to apply huma 
thrombin in neuro-surgery with remark 
able results. The doctor asserted that 
the gelatin sponge is perhaps even mone 
satisfactory in this regard. 

He and other neuro-surgeons have 
used such sponges to apply bovine 
thrombin in 174 cases, he said. 


Standardizing Equipment. 
for Materials Handling 


Interesting recommendations for th 
standardization of materials handling 
equipment have recently been made by 
Nathaniel Warshaw, consulting engi- 
neer of the materials handling division 
of Market Forge Co., Everett, Mass 
His suggestions will be of interest 
packinghouse purchasing, maintenance 
and operating officials. 

Pointing out that most manufactures 
make 4-, 5-, 6-, 7-, 8-, 9- and 10m 
wheels in iron, plastic and rubber, kt 
suggests the elimination of some of tk 
in-between sizes, such as the 5-, 7- and 
9-in., and the restriction of wheel fae 
sizes or widths to five or six rather tha 
the 11 or 12 now offered by some firm 
Wheel bore sizes could be reduced # 
three, according to Mr. Warshaw. 

Standardizing casters would be vey 
simple, he states, since it would meri 
be necessary to establish definite ove 
all heights for the casters varying wi 
wheel diameters, definite top plate é 
mensions and definite size attachmet 
holes and hole spacings. 

Mr. Warshaw believes in the gene 
adoption of a lift truck with a stam 
lowered height, a standard lift and@ 
standard width. 
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sales minded packages. They’ll welcome an opportunity to work for you. 


SUTHERLAND PAPER COMPANY 
KALAMAZOO 13D, MICHIGAN 
Producers of Americas Most Diversified Fine of Sales. Making Fackages 
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Your Best Bet, Too! 


DOWELL ~ 
TESTEO™ 


UN 


NATURAL CASINGS 





K we believe you, too, will find it pays 
to get Cudahy's Double-tested Natural Cas- 
ings. Tested for uniform size—tested for 

uniform strength—Cudahy's Natural Casings 
. help you cut breakage losses and get smooth, 


fine-looking sausage. 


Over 79 different sizes — From minced 
luncheon to pigmy links—whatever 
sausage you make—we hove the right 
sheep, hog, or beef casing you need 
—including imported casings. 

Fast Branch Service —Your orders are 
filled quickly from stocks on hand. 
Cudahy'’s many branches are a big 
advantage to you—especially in these 





times. 


Talk to one of our Casing Sales Experts or write 
direct today —for casings of tested quality! 


} THE CUDAHY PACKING CO. 


| support on agricultural products, 
| cording to the Swift president. He rec- 
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Swift Financial Report 


(Continued from page 15.) 


| increased supply of beef and pork for 


civilians in 1946 compared to 1945. 
There is some uncertainty as to gov- 
ernment policy with respect to price 


ac- 


ommended that if the government deems 
support measures necessary, these 
should take the form of direct payments 
to farmers of the difference between the 
support level and what farmers receive 
in a free market, rather than attempt- 
ing to freeze a level of prices. 

Several new Swift units were added 
during the last year, including pur- 
chases of a soap factory in Los Angeles, 
a cheese factory in Seymour, Ind., and 
an ice cream plant in Phoenix, Ariz., 
and recently, a meat packing plant in 
Columbus, O. Completed during the 
year were the plant food research lab- 
oratory in Hammond, Ind., a turkey 


| dressing plant at Fresno, Calif., and a 
| turkey dressing and canning plant at 


Albany, Ore. A new soybean oil mill 
is being built in Frankfort, Ind. 

The Swift statement of consolidated 
income and earned surplus (consoli- 
dating all wholly-owned domestic and 
Canadian subsidiaries) for the period 
from October 28, 1944 to October 27, 
1945, follows: 








ADVISORY STANDARDS FOR 
UTILIZING YOUNG WORKERS 
The Children’s Bureau of the U.S, 
Department of Labor has prepared a 
set of advisory standards for the 
slaughtering and meat packing induys- & 
try to assist employers in placing their 
16- and 17-year old workers in the least Al 
hazardous jobs. The bureau points ont De 
that although a considerable part of rep0l 
the meat industry is subject to the Fair §f ie ; 
Labor Standards Act of 1938, and ig, that 
therefore, a field for mandatory orders, urin 
it is issuing the standards as advisory § post 
only, but at a later date they may be reas 
succeeded by a legal order. the I 
A mandatory order would not neces. unde 
sarily have the same standards ag of la: 
those presented in the new leaflet. Th 
The leaflet lists different depart. age | 
ments of the packinghouse with com. great 
ments as to which operations in the perio 
departments are considered compara- § (vel 
tively safe and generally suitable for To 
16- and 17-year old workers, and which show 
ones are too hazardous. oak 
In small plants where it is necessary abovi 
for employes to work on many or all lard 
processes, the bureau suggests that above 
young workers not be employed at all, mont 
Copies of the advisory standards for Dece! 
the meat industry (No. 15) may be ob- Pr 


tained upon request to the Children’s 1945 
Bureau, Washington, D. C. 






































resen 
——— Meat 
Sales, including service revenues...... ...-$1,307,631,681 ing t 
Dividends received— . 
From subsidiaries—not consolidated: their 
PEED wcbecedaderaveessedccescesscccccesscocseceesceseveseseeces 850,602 ways 
tt (ete hos nee biend RhWakeaoné oes nedteresevaraubataalarbes 364,075 y 
EE ee ee Cerca cual « Kenda Sacndaanianeberecewnanbe 22,914 (alth 
Interest from marketable securities, etc............c.cccecccccccecccceee 604,840 
eh xcs bres dwe Steaks ccteevesrewevsenndeceesesiciacsetawe 312,413 made 
DNs Beran dks cot nick ddan Shand wmigdubaush raula iw abca kiero ye matiee $1,309,780,535 fy table 
Less: stock 
Cost of sales and service, exclusive of items below and Two 1 
after deducting i A Re AR RS aR Re I ar . $1,203,399, 672 
Selling, including expense of the distributing houses, advertising, 
general and administrative — Rs Saaana ae a aee-es oees 58,956,316 
Depreciation and depletion. . oe ER RR et ar eee ee Se 7,375,599 
Taxes (other than income taxes)...............--..eeccecccececreceee 7,217,152 
Contributions to pension trust....... ree eer ee ree 7,643,231 
Provision for doubtful accounts...... Ey Ore re ee eT re Te eee 17,050 
BetePent GRBGHOD oc cc ccc ect ccteccc ccc cece ccc ctceescereosccescecoccecs 520,467 
Loss on sale, dismantling and retirement of ‘fixed property—net.. 834,981 D. 8. | 
Federal normal I I Eee ae Peer eT eT Te 5,725,654 Belli 
Excess profits tax less credit of $1,410,232 due to carry-back to a Pat. 
years of losses and unused excess — tax credits of subsidiaries. 3 952,019 
CED SI De 0 b.c0 cc ccc cc eccecc vc ccnccedcctccocescesctoeveeececs 1,840,577 = 
pean cdk bn dp 1000 Shanes 00 h06sescctueent0sgedenss (Re wiweabeanseeeednsseeeia . 1,297,482,718 Fr 
= TOTAL 
Net Income for Year........... j ..$ 12,308,801 TOT. | 
Earned Surplus, October 28, 1944... 112,800,701 8.P. 
= Hi 
$ 125,104,508 fe 
Dividends Paid During Year, $1.90 per share 11,252,128 Sk: 
312 eee All 
Earned Surplus, October 27, 1945 ..$ 113,852.08 Ham 
— EEE EE Re 
Sk 
All 
Pieni 
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or etter avor tn Sw 
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PROVISIONS AND DARD e060 Sevier 
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AMI PROVISION REPORT 


December 15 provision inventories, as 
reported by a number of companies to 
the American Meat Institute, indicated 
that product accumulation continued 
juring the first half of December. Al- 
most all items on the list showed in- 
eases compared with the opening of 
the month. In most cases holdings were 
yer those on the corresponding date 
of last year. 

The total of all pork meats in stor- 
age on December 15 was 34 per cent 
greater than at the beginning of the 
yriod and only 1 per cent under the 
level of holdings on December 16, 1944. 

Total S. P. and D. C. cured items 
showed a 24 per cent gain in the two- 
week period and stocks were 12 per cent 
above the 1944 level. Mid-December 
lard stocks were not only 30 per cent 
above those at the beginning of the 
nonth, but 60 per cent greater than on 
December 16, 1944. 

Provision stocks as of December 15, 
1945, as reported by a number of rep- 
resentative companies to the American 
Meat Institute, are shown in the follow- 
ing table. Because the firms reporting 
their stocks to the Institute are not al- 
ways the same from period to period 
(although comparisons are always 
made between identical groups) the 
table below shows the December 15 
stocks as percentages of the holdings 
two weeks earlier and a year earlier. 

AMERICAN MEAT INSTITUTE 
Provision Stocks Report 
December 15 stocks as 


Percentages of 
Inventories on 





Dec. 1 Dec. 16 
D. 8. PRODUCT 1945 1944 
Bellies (Cured) ...........+e05 141 33 
Pat Backs (Cured)............. 116 96 
Other D. S. Meats 
Frozen-for-cure ...........+.- 109 100 
TOTAL D. 8. CURED ITEMS... .128 57 
TOT. FROZ. FOR D. 8. CURE. ..109 5 
8. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
DE iiteseuescosessseee6e 97 50 
Di brenaesscecencecesead 132 102 
PE BEMEBs oc ccceccecces 129 96 
, Frozen-for-Cure 
D secccecccess .175 140 
ME btsacebateblovewe 192 262 
All frozen-for-cure hams...... 191 252 
Sweet pickle cured........... 132 153 
PD «sacccecceeeecs 146 ° 
Bellies, 8. P. and D. C. 
Sweet pickle cured........... 121 126 
ee 268 726 
Wiltshire sides, cured........ 235 13 
Other Items 
Sweet pickle cured........... 114 154 
PD svsrvsddesesae 247 251 
TOTAL §. P. & D. C. CURED...124 112 
TOTAL 8. P. & D. C. FROZEN. .217 379 
BARRELED PORK.............. 84 125 
FRESH FROZEN 
Loins, shoulders, butts and 
ey eer 117 41 
ait 60 biden a hee 128 153 
DP Mbiieseesséabibaae 129 47 
TOTAL OF ALL PORK MEATS. .134 99° 
ae 111 52 
DOORS escccccccce ccccee cde 160 


Note 

: A considerable quantity of cured, frozen 
anned pork and lard is held for USDA. . 
seeecause December 16, 1944 


stocks 
no comparison is shown. 


were neg- 











Processing of Meats is Tapering Off, 
But Output Continues Above Average 








HERE was a slight tapering off in 

the processing of some meat items 
in federally inspected plants during 
November compared with the previous 
month, but as a whole, and considering 
the comparatively small total livestock 
slaughter, processing volume continues 
heavy. More sausage was produced 
than a year ago, but less than in Octo- 
ber. The canned meat total dipped be- 
low the October total, and was also un- 
der a year ago. 

Total sausage output at 151,763,000 
lbs. was down a little over 1,000,000 
lbs. from October, but ranked much 
larger than a year ago. Smoked and/or 
cooked sausage production comprised 
101,649,000 lbs. of the total, which is 
more than was made in the same time 
of last year. On the other hand, fresh 
output at 37,820,000 lbs. and dried or 
semi-dried at 12,294,000 lbs. were both 
smaller than for the corresponding time 
of last year. 

The canned meat total continues to 
decline since the urgency of war orders 
is over. The greatest loss is in the mis- 
cellaneous total where many meat spe- 
cialties had been included. Output in 
this group totaled only 48,740,000 lbs., 
compared with 80,295,000 lbs. a year 
earlier, and the loss is almost equal to 
the decline in the canned meat total. 
All canned meats totaled 182,411,000 


lbs. against 229,772,000 lbs. a year ago. 
The canned soup and beef totals are 
above a year ago, but all other totals 
are smaller. 


Production of loaves for the month 
was 22,356,000 lbs. against 23,593,000 
lbs. a month earlier, and 20,827,000 lbs. 
a year ago. Bacon production at 31,- 
970,000 was slightly above the October 
total of 30,797,000 lbs., but under the 
the 35,772,000 lbs. sliced a year ago. 
35,772,000 lbs. sliced a year ago. 


Lard and rendered pork fat totals 
moved up sharply compared with the 
October totals, which was expected be- 
cause of the heavier hog kill and 
greater average weights. However, the 
totals were still smaller than a year 
ago. 


Many of the year-to-date production 
totals are as large or larger than a 
year ago because processing during the 
war months this year was at record 
levels. Even though processing has 
dropped off for some items, the huge 
earlier totals have helped hold margins 
above year-to-date production totals of 
last year. The canned meat and sau- 
sage totals are still above a year ago, 
which is true also of many other items. 
On the other hand, lard and rendered 
pork fat totals are down sharply be- 
cause of the greatly reduced slaughter 
of hogs. 





*MEAT PRODUCTS PROCESSED 







Nov. 1945 
Ibs. 
Meat placed in cure— 
SE. »+dedbnbtancadibeueniésdesedeetex 11,683,000 
Ga Si encecshuenidkonvkesatécereened 239,794,000 
Smoked and/or dried— 
MET dONi6Saredesnvodiepesdanckeensa 4,605,000 
SE Banks as ewkensbabaededishecnnewesn 103,143,000 
Sausage— 
OY GED nidbaciscdsevececesess ,000 
Smoked and/or cooked... . ,000 
To be dried or semi-dried.... ,000 
,763,000 
Loaf, head cheese, chili con carne, 
jellied products, etc.................. 22,356,000 
NP GUEEEED -oensckhadenceceedases ses 31,970,000 


Cooked meat— 


Beef 





Lard—rendered, refined ................ 218,94 
Pork fat—rendered, refined............. 12, 


Compound containing animal fat 
Oleomargarine containing animal fat. 
Miscellaneous 








UNDER FEDERAL INSPECTION 


























Nov. 1944 11 mos. 1945 11 mos. 1944 
Ibs. Ibs. Ibs. 
9,739,000 104,251,000 108,315,000 
272,387,000 2,096,334 ,000 3,383,502,000 
6,178,000 42,609,000 57,298,000 
147,872,000 1,329,698,000 2,138,340,000 
39,118,000 439,057,000 374,529,000 
98,142,000 1,021,781,000 932,642,000 
12,996, 125,379,000 129,990,000 
150,256,000 1,586,217,000 1,347,161,000 
20,827,000 233,106,000 190,900,000 
35,772,000 342,342,000 618,291,000 
2,728,000 29,814,000 30,092,000 
33,322,000 279,210,000 452,661,000 
21,573,000 247,945,000 164,224,000 
73,812,000 792,332,000 805,959,000 
19,849,000 144,549,000 208,320, 
34,243,000 297,343,000 274,169, 
80,295,000 610,797 ,000 557,034,000 
229,772,000 2,092,966,000 2,008, 796,000 
251,826,000 1,917,854,000 
24,467,000 147,267,000 
7,336,000 127,085,000 
6,187,000 97,485,000 
26,983,000 264,522,000 
3,995,000 45,644,000 48, 
3,555,000 44,131,000 57, 


*These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 
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A Reliable Source of Valuchle Information Jor | 
INCREASING SANITATION EFFICIENCY 


A DIGEST OF 


_ typical sanitation and maintenance 
cleaning tasks occurring in meat 
packing and sausage plants where 
Oakite materials and methods are 
successfully helping to simplify 


sanitation procedures ... put them 
on a time-saving, low-cost basis. 















Newly Revised 


and Enlarged 











Send far this FREE Oahite Digest! 


As a practical means of assisting large or small meat packing, sausage and by-product plants to meet 
sanitary requirements more easily . .. more economically, Oakite offers this FREE, 24-page sanitation 
Digest describing 77 different, commonly-recurring jobs. It is crammed with vital information on the latest 
developments in cleaning and chemical sterilization of all meat processing and handling equipment. A 
few of the typical items discussed are listed below. 


KILLING DEPARTMENT CURING DEPARTMENT LARD DEPARTMENT 





Gambrel Sticks Belly Boxes Filter Cloths 

(Aluminum & Steel) Containers Lard Tubs 

Pans, Belts Curing Vats (Wood & Galvanized) 
Viscera Tables Soaking Trucks Rendering Kettles 
SAUSAGE & SPECIALTIES GENERAL SMOKED MEAT DEPARTMENT 
Grinders DEPARTMENT Beet Hog Trolleys Bacon Comb Hangers 
Ham Boilers Meat Hooks Bacon, Ham Trees 

Mixers Racks Conveyors 

Sausage Sticks Steam-Jacketed Kettles Smoke House Walls 
Sausage Trucks Tubs, Tierces, Slacks Smoke Sticks 


THREE Sound Reasons Why Oakite Cleaning is Your Surest 
Guide to Speedy ... Simplified... Low-Cost Sanitation 


a O 4 broad range of high quality, performance-proved Oakite cleaning and de- “a 
scaling re Strategically placed warehouses to help simplify and 
expedite delivery. & Personal help of widely-experienced Technical Service Rep- 
resentatives on call at all times. 


Oakite invites your inquiries on all equipment cleaning and related problems. Write TODAY! 


OAKITE PRODUCTS, INC., 25 Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives Located in All Principal Cities of the United States ond Conodo 
“= ki 
BUY U.S WAR BONDS AN" STAMPS 





MATERIALS... METHODS...SERVICE FOR EVERY CLEANING REQUIREMENT 
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MEAT AND SUPPLIES PRICES 
Chicago 





_—-_ 


WHOLESALE FRESH MEATS 
+Carcass Beef 


Week ended 
Dec. + apes 


Steer, hfr., 

Steer, hfr., 

Steer, bfr., 

Steer, bfr., 

Cow, commercial, ‘all we 
Cow, canner and cutter 
Hindquarters, choice ... 
Forequarters, choice .... 
Cow, hdq., commercial 
Cow, foreq., commercial 


tBeef Cuts 
Steer, .. 8h. loin, choice 
T, 
seeer: ., sh. loin, 
Steer, ., 8h. loin, util 
Cow, sh. loin, com 
sh. loin, util.............-- 
. bfr., round, choice 
, round, g 
., Td., commercial 
, rd., utility 
. loin, 
. loin, 
loin, commercial 
Cow, loin, commercial 
Cow, loin, utility 
Cow, round, commercial 
Cow, round, utility 
Steer, bfr., rib, choice 
Steer, hfr., rib, good 
Steer, hfr., rib, commercial..... .2 
Steer, bfr., rib, utility.......... 
Cow, rib, commercial 
Cow, rib, utility 
Steer, bfr., sir., 
Steer, hfr., sir., 
Steer, hfr., sir., ¢ 
Steer, hfr., cow flank 
Cow, sirloin, commercial 
Cow, sirloin, util 
Steer, hfr., flank steak 
Cow, flank steak 
Steer, hfr., reg. chk., 
Steer, ., Teg. chk., good 
Steer, ., Teg. chk., 
Steer, ., Teg. chk., 
Cow, reg. chk., commercial 
Cow, reg. chuck, utility. 
Steer, hfr., «. c. chk., 
Steer, hfr., c. ¢. chk., 
Steer, hfr., c. « - ie 16 
Steer, hfr.. c. c. chk., utility.... 
Cow, c. c. chk., commercial 1 
Cow, ¢. c. chk., 
Steer, bfr., foreshank 
Cow, foreshank 
Steer, bfr., brisket, choice 
Steer, hfr., brisket, good 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket, utility....... 
Cow, brisket, commercial 
Cow, brisket, utility 
Steer, hfr.. back, choice 
Steer, hfr. back, good 
Cow back, commercial 
Cow back, utility 
Steer, hfr. arm chuck, choice.... 
Steer, hfr. arm chuck, good. . 
Cow arm chuck, commercial. 
Cow arm chuck, utility 
Steer, hfr. sh. pl., 
Steer, hfr. sh. pl.. com. & util... 
Cow short plate, commercial 
Cow short plate, utility 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25¢ 
per ewt. for local del. 


*Veal—Hide on 
Choice carcass 
Good carcass 
Choice saddles 


tVeal prices include permitted ad- 
dition for Zone 5, 2he per cwt. for 
double wrapping and 2c per cwt. for 


delivery. 
*Beef Products 


ree 2 cooked 
vers, — 
Kidney emished 


Calf livers, Ty, e A. 
Sweetbreads, pea 8 

mb tongues | 
en 

*Prices carlot and loose basis. Fo: 
sete, under 500 Ibs. add $0.625. For 
= ng in shipping containers, add 
Greed i; in 5 Ib. container (sweet- 

8, brains & cutlets only) $2. 


Choice lambs 
Good lambs 
Commercial lambs 
Choice hindsaddle 
Good hindsaddle 
Choice fores 
Good fores 


Choice sheep 
Good sheep 
Choice saddles 
Good saddles 
Choice fores 
Good fores 
Mutton legs, choice 
Mutton loins, choice 
**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockin- 
ette. plus 25c per cwt. for del. 


*Fresh Pork and Pork Products 


Reg. pork loins, und. 12 Ibs 
Picnics 

Tenderloins, 10-lb. cartons. 
Tenderloins, loose 

Skinned shldrs., bone in 
Spareribs, under 3 lIbs.... 
Boston butts, 4/8 Ibs 
Boneless butts, c. t 

Neck bones 

Pigs’ feet 

Kidneys 

Livers, unblemished 


Ears 

Snouts, lean out 
Snouts, lean in 
Heads 
Chitterlings 
Tidbits, hind feet 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular nome, 14/18 Ibs., 
parchment pape 

Fancy skinned hams, 14/18 Ibs., 
parchment pa 

trim, brisket off, bacon, 

8 Ib. down, wrap 

Square cut osediiens bacon, 8 Ib. 
down, wrap. 

Beef sets, smoked 
Insides, 
Outsides, 
Knuckles, D Grade 


Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject to 
OPA quantity differentials. 


*VINEGAR PICKLED 
PRODUCTS 


Regular tripe, 200-Ib. bbl 
Honey, tripe, 200-Ib. bbl 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 
70- 80 pieces . 
80-100 pieces . 
100-125 pieces 
Clear plate pork, 25-35 piec 
Brisket day rk 
Plate beef, 200 lb. bbls 
Ex. plate tank, 200 Ib. bbis.. 
For prices on sales to War Procure- 
ment Agencies, see cas | = to 
RMPR 148, effective May 26, 1 


*Quot. on pork items are for less 
than 5,000 Ib. lots and include all 
permitted additions, except boxing 
and loc. del 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis. 


Reg. pork trim. (50% fat) 
Sp. lean pork trim. 85% 
Ex. lean pork trim. 95% 
Pork cheek meat 

Pork livers, unblemished 
Boneless bull meat 
Boneless chucks 

Shank meat 

Beef trimmings 

D canners 
Dressed cutter cows 
Dressed bologna bulls 
Pork tongues 
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DRY SAUSAGE 


B. C. Salami, semi-dry. . 
B. C. Salami, semi-dry 
Genoa style Salami 
Pepperoni 

Mortadella, semi-dry 
Cappicola (cooked) 
Proscuitto 


¢DOMESTIC SAUSAGE 


(Quotations cover Type 2, except 
where otherwise noted.) 

Pork sausage, = fy Type 1. +14 

Type 1 

Frankfurts, in anew casings 

Frankfurts, in hog casings. . 

Bologna, natural casings. 

Bologna, artificial casings... . 

Liver saus., fr., f cas ngs. 

Liver saus., fr., hog casings 

Smkd. liver saus., hog bungs.... 

Head cheese 20 

New Eng., natural casings 

Minced lunch, natural casings... 

Tongue and blood 

Blood sausage 

us 


tPrices based on zone 5, plus $1.50 


per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Nitrate of soda (Chgo. w'hse) 
in 425-Ib. bbis., del 
Saltpeter, n. ton, f.o.b. N. 
Dbl. refined gran 
Small crystals 
Medium crystals 
Large crystals 
Pure rfd. gran. nitrate of soda. 
Pure a powdered nitrate of 


Salt, ts min. car of 80,000 1 
only, f.o.b. Chgo., per eae 
Granulated, kiln dried 
Medium, kiln dried 
Rock, bulk, 
Sugar— 
Raw, 96 basis, f.0.b. 
New Orleans 
Standard gran., f.o.b. refiners 
(2%) 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
less 2% 
Dextrose, in car lots, per cwt., 
(cotton) 


SPICES 
(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 
26 


Mustard flour, fey. 


wost India Nutmeg... 
Paprika, Spanish 
aes... \ + 


Black Malabar 
Black Lampong 
Pepper, Packers 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in. 20 @25 


. @38 
Export rounds, wide, 
over 1% in 
Export ae medium, 
1% tol 
Export rounds, narrow, 


Moocccccece --1.00@1.10 
widticn . extra, S 
in. & u 


Dried or pio y bladders, 
per piece: 


12-15-in. wide, 
10-12-in. wide, 
8-10-in. wide, 
6- 8-in. wide, 
Hog casings: 
Extra narrow, 29 mm. & 


ee tro 
SSsss 


me bungs 
Middles, per set 


ESasBrwe 


Ground 
Whole for Saus. 
Caraway seed 
*Cominos seed 
Mustard sd., . &- 
American 24 
Marjoram, "Chiican 25 
Oregano 


*Nominal. 


OLEOMARGARINE 


White domestic, vegetable 
White animal fat 

Water churned pastry 
Milk churned pastry 
Vegetable type 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del'd Chicago. . .14.63 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del'd. 
15 





p stocks 
Cents per Ib. del’ da. in tank cars. 
Cottonseed foots, basis 50%T.F.A 
— and West Coast 


Soybean foots, basis 50% T.F.A. 
— and West Coast 


soybean oils, in a, f.o.b. 
mills, Midwes 





ARE YOU SURE 
ABOUT YOUR SALT? 


@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 





DIAMOND CRYSTAL SALT 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. TY-9 





CO., INC., St. Clair, Mich 
































eason’s 
Greetings 


many thanks for your 
favors of the past year . . 


AND MAY WE 
CONTINUE 
SERVING YOU 
IN THE FUTURE 





NEW YORK TRAMRAIL CO. 


345-349 Rider Avenue 
New York 5i, N. Y. 
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DRESSED BEEF CARCASSES 
City Dressed 


Steer, heifer, choice 
Steer, heifer, ¢ 

Steer, heifer, commercial 
Steer, heifer, utility 
Cow, commercial 


The above quotations do not include 
charges for koshering but do include 
50e per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice 

Steer, hfr., tri., good 

Steer, hfr., tri., commercial 

Steer, hfr., tri., utility 

Steer, hfr., reg. chk., 2 
Steer, hfr., reg. chk., good 22% 
Steer, hfr., reg. chk., commercial.21\4 
Steer, hfr., reg. chk., utility 18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. 
koshering plus 50c per ewt. for loc. 
del. 

Steer, hfr., rib, choice 

Steer, hfr., rib, g 

Steer, hfr., rib, commercial......‘ 
Steer, hfr., rib, utility.......... 20 
Steer, hfr., loin, choice.......... 5 
Steer, hfr., loin, good 

Steer, hfr., loin, commercial 

Steer, hfr., loin, utility.......... 2 
Above prices are for Zone 9, plus 
50c per ewt. for del. Additions for 
kosher cuts, where permitted, are 
not included in prices. 


*FRESH PORK CUTS 


Western 

Pork loins, fresh, 12 Ibs. dn..... 25 
Shoulders, regular 22 
Butts, regular 3/8 Ibs........... 
Hams, regular, under 14 Ibs 
Hams, skinned fresh, under 

14 Ibs. 
Picnics, fresh, bone in 
Pork trimmings, ex. lean........ 
Pork trimmings, regular 
Spareribs, niédium 


Pork loins, fr., 10/12 lbs 
Shoulders, regular 

Butts, boneless, C. T 

Hams, regular, under 14 lbs 

Hams, sknd., under 14 

PEON, BORG Mic ccccccccccsesses 23 
Pork trim, ex. lean 

Pork trim, regular 

Spareribs, medium 

Boston butts, 3/8 lbs 


*COOKED HAMS 


Cooked hams, skin on, fatted, 
8/down 
Cooked hams, skinless, fatted, 


*SMOKED MEATS 


hams, under 14 Ibs......... 

Reg. hams, 14/18 lbs 

Reg. hams, over 18 Ibs...... of 

Skd. hams, under 14 lbs 

Skd. hams, 14/18 lbs 

Skd. hams, over 18 Ibs 

Pihenies, Beme im... 00s cccccccan 

Bacon, Western, 8/12 lbs.. 

Bacon, city, 8/12 lbs 

Beef tongues, light a 

Beef tongues, heavy............/ 
*Quoetations on pork items are 

less than 5,000 Ib. lots and j 

all permitted additions. 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in, 
Dec. 19, under 80 lbs 
Se Gb GP BB cc cccescccun 
100 to 119 lbs 21% 
120 to 136 lbs 
Bee GD Be BBs cc ccccccccalln 
|) Rr CS 
172 to 188 Ibs... 


*DRESSED VEAL 
Hide off 


Choice, 50@275 lbs 

Good, 50@275 Ibs..:......... 
Commercial, 50@275 Ibs....... 
Utility, 50@275 lbs 


Reg. 


*Quot. are for zone 9 and include 
50c for del. An additional %e 
ewt. permitted if wrapped in stock. 
inette. 


DRESSED SHEEP AND 
LAM 


Lamb, choice . 

Lamb, good one 
Lamb, commercial : 
Mutton, good & choice 
Mutton, utility & cull 


*Quotations are for Zone 9. 


FANCY MEATS 
Tongues, Type A 
Sweetbreads, beef, Type A....... y 
Sweetbreads, veal, Type A 
Beef kidneys .. 
Lamb fries, per Ib.. j 
Livers, beef, Type A......... 
Oxtails, under % Ib 


Prices 1. c. 1. and loose basis fe 
zone 9. For lots under 500 Ibs., a 
$0.625. 


BUTCHERS’ 


Shop fat 
Breast fat 
Edible suet 
Inedible suet . 


FAT 





CHICAGO PROVISION SHIPMENT 


Provision shipments from Chicago for the week endel 
December 15, 1945, were reported as follows: 

Week 
Dec. 15 
14,736,000 
48,192,000 


Previous 
week 
12,475,000 
46,808,000 

5,929,000 


Cured meats, 
Fresh meats, 
Lard, pounds 





RETAIN RESTRICTIONS ON FABRICATED CUTS 


Quota restrictions limiting the quantity of fabricated met 
cuts that may be sold to restaurants and other purveyors 
meals will remain in effect, the Office of Price Administratm 
reported’ this week. 

OPA said this announcement is being made to clear up & 
fusion ;in the industry. Since meat rationing has been & 
minated,.some members of the trade have assumed that othe 
distribution restrictions that have been made a part of 
price control program have also been terminated. 

The restriction on the amount of fabricated meat cuts tht 
may be sold to purveyors of meals is necessary in order 
retail outlets get their fair share of meat supplies, OPA® 
plained. Fabricated meats are prepared from beef, veal, 
and mutton, and the restrictions in effect do not apply toF 
and sausage products. . 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 
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PRESSTITE SEALING COMPOUNDS 











1/ ie that Victory has been won, the 
finest Presstite Sealing Compounds, Coat- 


ings and Adhesives that have met the 
severest test of wartime use are available 
to all industry in ever increasing volume. 


From compounds developed to seal air- 
plane gasoline tanks, pressurized fuselage 
seams, synthetic glass gun turrets — to 
those that enable mechanized vehicles to 
drive ashore with 
engines under water; 
prime movers to be 
sealed against the 


PRESSTITE 


Seaiine Comeounos 


infiltration of moisture and water through 
body seams, Presstite products have met 
and stood the rigorous demands of war. 


Today, all these and many more Press- 
tite products are available to industry — 
proven in war to meet the demands of 
peace. All our facilities are now engaged 
in the production and development of 
sealing compounds for the widest variety 
of industrial applications. It will pay you 
to send your sealing or coating require- 
ments toPresstite. “Sealing Headquar- 
ters” are at your service. 





PRESSTITE ENGINEERING COMPANY, 3966 Chouteau Ave., St. Louis 10, Mo. 
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The BOMB in your 
REFRIGERATED SPACES 


is MOISTURE 


It ruins your products, coats 
your coils with ice, in- 


creases refrigeration 


The opening in 
THE JAMISON VESTIBULE DOOR 


is always closed unless filled with passing goods 
or men. It reduces refrigeration loss and moisture 
inrush to the minimum. Use it on busiest doorways. 


JAMISON ;<°3, DOOR CO. 


Jamison, Stevenson and Victor Doors 
GERSTO 


AMISON- 


BUILT COLD STORAGE DOORS 





EDWARD KOHN Co. 


3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


Specialists 


When you want expert service, you 
call on a Specialist. 

The KOHN organization is a Special- 
ist in Distribution. They know market- 
ing conditions and youcan depend on 
them for thorough reliable service for 


BEEF - VEAL PORK > LAMB 


Staight or mixed cars 











CHICAGO PROVISION MARKETS 





From the Nagonal Provisioner Daily Markel Forvin 


CASH PRICES 


canter TRADING LOOSE BASIS 
0.B. aes yt CHICAGO 


THURSDAY, DEC. 20, 1945 


REGULAR HAMS 


Fresb or Frozen 
oP 1 
-<% 
221, 
2214 
21% 
BOILING HAMS 


Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 
2414 
2414 

% 
2314 
22%4 


22 
2216 
22% 
PICNICS 
Fresh or Frozen 


Short shank 4c over. 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 


agugs § 


GREEN AMERICAN BELLIgg 


25 and ‘up 


FAT BACKS 
Green or Frozen 


OTHER D.8. MEATS 
Fresh or Frozen 
Regular plates ..11%4 
Clear plates .. 
Jowl butts ... 
Square jowls.. 





FUTURE PRICES 


MONDAY, DEC. 17, THROUGH 
THURSDAY, DEC. 20, 1945 
LARD Open High Low Bo 

3.80n 

3 No bids or icine 
| eaeacees ..+-No bids or offerings 
No bids or offerings 


WEEK’S LARD PRICES 

Prices of prime steam lard 
for the week are reported as 
follows: 


P. S. Lard P. 
Tierces 


. -13.80b 


Lard Raw 

AW8. Leaf 
12.750 
12.75n 
12.75n 
12.75n 
12.75n 


Packers’ Wholesale Prices 
Refined lard tierces, f.o.b. 


Kettle rend., 
Chicago © 
Leaf, kettle rend., 
f.o.b. Chicago C. 
Neutral, tierces, f.o.b. 
Chicago C. L....... 
Shortening, tierces, (Nort 
Te atUeessasstetenesonaeneds 16.50 
— 
-16.25 


tierces, f.o.b. 
L 


a. 
ee, tierces, 


EASTERN FERTILIZER 
MARKETS 


New York, Dec. 19, 1945 


Trading was rather re- 
stricted due to the coming 
holiday season and very few 
sales were reported. The de- 
mand was still very good for 
all kinds of feeding and fertil- 
izer materials, and most buy- 
ers hope increased supplies 
will reach the market shortly. 
Vegetable meals were in a 
very tight position with no 
open market trading. 


The National 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel Atlantic 


Blood, dried, 16% per unit 


Unground fish scrap, dried, 
11% ammonia, 16% B.P.L., 
f.o.b. fish factory ooonen 4.7 & ie 


Fish meal, foreign, 1144% 
monia, 10% B. P. ay c.if 
GSE wcccccces Ooeeeccvees 
December chigment: coun .. oe 
Fish scrap Gee, % - 
monia, 3% A. P. 
fish factories ............ 100 ame 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
ports 
im 300-Ib. bags... ......scscum 
in 100-Ib. bags. ........-.se0 


Fertilizer tankage, os 10% 
ammonia, 10% B. 
WEE cccccccccccccccesten - 2 & ike 


Feeding tankage, unground, 10 
12% ammonia, Letecke B. P. L., 
bulk .... 

Phosphates 

Bone meal, steam, 3 and # 
bags, per ton, f.o. b. works... $28 

Bone meal, raw, 444% and 50%, 
in bags, per ton, f.o.b. works, #® 

Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit 

Dry Rendered Tankage 


45/50% protein, unground..... 


CORN-HOG RATIO 


For the week ended & 
cember 8 at Chicago, it 
corn price ratio based @ 
hog purchases was 126 
based on barrows and 
was 12.7. No. 3 yellow 
on that date was $1.18 
bu. A-year earlier the? 
for all purchases was 
and for barrows and 
was 12.3. No. 3 yellow 
was quoted at $1.1365. 


Provisioner—December 22, 





‘Text iles FOR MEATS .. 


STOCKINETTE 


BAGS om TUBINGS 


SHROUDS « CHEESE CLOTH * COTTON DUCK 
MUSLINS ¢ CATTLE WIPE* TRUCK COVERS 


BARREL COVERS 
Manufactured by . 


EAGLE BEEF CLOTH CO. 315 Christopher Ave., Brooklyn 12, WN. Y. 


ae oe 2 oe eee ee ee ae a a ee Bk S i-t 3:8 = 
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BY-PRODUCIS—FATIS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Pro- 
duction of tallows and greases is at a 
fairly high level, but demand continues 
to exceed offerings so that the market 
is in a well sold up position at all times. 
There was active bidding all this week 
as the coming holiday period will great- 
ly restrict production. However, most 
outfits are well sold up for the month 
and reluctant to book for future de- 
livery. Movement in the East was very 
light and some buyers were trying to 
get product in the Central West, but 
had little or no success. More sales of 
greases were reported than of tallows 
for the output of the former is rather 
heavy now that kill of hogs is greater. 

Grease sales this week included choice 
white at 8%c; A-white, 8%c; B-white, 
8tec, and yellow at 8%c. Sales of tal- 
low included fancy at 8%c; choice, 8%c; 
special, 8%c and No. 1 at 8%c. 


NEATSFOOT OIL.—Production is re- 
ported to be on the light side and not 
a great deal of product is being of- 
fered. Latest figures on neatsfoot oil 
output are for September and show 
230,000,000 lbs. were made during that 
month, compared with 171,000,000 Ibs. 
a month earlier. However, stocks in 
factories and warehouses are below 
those of a year ago. The market is 
showing very little action with most 
sales confined to small lots at full ceil- 
ing prices. A few bids on larger lots 
are under the ceiling, but no sales are 
reported made that way. 

STEARINE.—Firm bids fail to at- 
tract any sellers and the market is more 
or less nominal. 

OLEO OIL.—The market is quiet due 
to lack of offerings. 

GREASE OIL.—Offerings are light 
and the market well sold up. No. 1 
oil is quoted at 14c; prime burning, 
15%c and acidless tallow oil, 13%c. 


Trading in vegetable oils continued 
at a very low ebb this week and will 
probably drop to anew low point in 
the holiday period next week and the 
week after. Buyers are continually on 
the search for any and all offerings of 
oils, but trading opportunities are few 
and far between. The December 1 gov- 
ernment crop report issued this week 
placed soybeans at 191,722,000 bushels 
as compared with 190,646,000 bushels 
on November 1 and a slightly smaller 
figure a year ago. Cotton was estimated 
at 3,703,000 tons, compared with 4,902,- 
000 tons in 1944. The smaller cotton 
crop is expected to greatly reduce the 
amount of cottonseed oil for the next 
year. 


SOYBEAN OIL.— Light movement 
again featured the soybean oil trade and 
only a few orders are being filled. A 
few odd sales are being made for im- 
mediate delivery, but crushers are re- 
luctant to take orders for delivery 
next year. Crude in tankcars continues 
at the ceiling of 11%c f.o.b. Decatur, 
and refined, unbleached, undeodorized 
is 12.69c, f.o.b. Decatur. 

PEANUT OIL.—Trading is_ still 
rather light with most business being 
done for immediate delivery. Only a 
small share of orders are being filled 
and full ceiling prices are available for 
any delivery. Crude continues to be 
quoted at 13c in the southeast. 

OLIVE OIL.—There is some talk 
within the trade that indicates that 
negotiations are under way to obtain 
olive oil from Mediterranean producing 
countries in exchange for equal quan- 
tities of edible vegetable oils, with the 
exchange expected to be consummated 
shortly after the turn of the year. 

COTTONSEED OIL.—Firm bids were 
placed in the futures market all week, 
but no trading developed. 


BY-PRODUCTS MARKETS 


Blood 
Unit 
Ammonia 
Unground, loose .......eseeedeesecccccccens $5.53° 
Digester Feed Tankage Materials 
Unground, per unit ammonia..............., 3.8 
Liquid stick, tamk CAars........eeeecccecccccs 26 
Packinghouse Feeds 

Carlota, 

Der ton 

65% digester tankage, bulk............... $76.98 
60% digester tankage, bulk............... TM 
55% digester tankage, bulk............... 65.68 
50% digester tankage, bulk............... 60.28 
on digester tankage, bulk............... 54 
50% meat, bone meal scraps, bulk........ 70.00 
GOEL as onccveessecetecssessoondie 89.45¢ 
Speeial steam bone-meal............. 50.00@55.09 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 
ton 
Steam, ground, 3 & 50...........s04- 35. 
Steam, ground, 2 & 26..........ee005. 35.00gee 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia ............6++. . 4.000 
Bone tankage, unground, per ton.... 30, 
Hoof meal ...cccccccccccccscccccess 4.25@ 48 
Dry Rendered Tankage 
Per walt 
Hard pressed and expeller unground 
*55% protein or lesS.......... 1. eee eceeeenned $13 
SEB te TES pretete. cccccccccccccecccccsesen 13 
Gelatine and Glue Stocks 
Per ent, 
Calf trimmings (limed).............ssseee0 SL 
Hide trimmings (green salted) ............0. . 
Sinews and pizzles (green, salted).......... & 
Per im 
Cattle jaws, skulls and knuckles........... $45.0 
Pig skin scraps and trim, per Ib.......... et 


*Denotes ceiling price, f.o.b. shipping point, 
Bones and Hoofs 


Round shins, heavy 
light . 
Flat shins, 
batdeebeecave seein oe 
Blades, nuteocia, shoulders & thighs. on 
nore’ — ceccsccoce ee a 
oofs, house run, assorted........... .! 
Junk bones vs 


tDelivered Chicago. 





Animal Hair 


Winter coil dried, per ton........... $ Oe 
Summer coil dried, per ton......... 35.00@SL& 
Winter processed, black, Ib......... g 


Winter processed, gray, Ib.......... 
Cattle switches 











PROCESSORS OF ANIMAL FATS AND OILS 


Sih bald Schaefer Company _-s | 


—WV 








AMERICAN MEAT INSTITUTE 


ASSOCIATE MEMBER 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 








“6 z 


CHestnur 9630 
TELETYPE 
WESTERN UNION PHONE 
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HIDES AND SKINS 





EE 


Active demand expected for good 

gall packer hides—Permits due 

Mon., Dec. 24—Shortage of packer 
hides expected, also calfskins. 


Chicago 


HIDES.—The new buying permits 
for Dec. hides are scheduled to be valid 
for trading on Monday, Dec. 24. Present 
prospects are that the local packers will 
defer action until after the Christmas 
Holiday, when killing lists for the pre- 
vious week are available. Traders an- 
ticipate short offerings of heavy steers 
of all kinds again this month; in fact, 
short offerings of most descriptions 
from the local packers, in view of the 
recent decline in kill. 

Federal inspected slaughter of cattle 
at 32 centers for the week ended Dec. 
15 totalled only 214,780 head, as com- 
pared with 232,826 for the previous 
week, and 251,853 for the corresponding 
week a year ago; kill for the same week 
in Nov. was 232,718 head, with a holi- 
day in that week. 


Calf slaughter at the same points for 
week ended Dec. 15 was 106,373 head, 
as against 115,723 for previous week, 
and 119,274 for same week last year; 
kill for week ended Nov. 17, which in- 
cluded a holiday, was 131,849 head. 

In view of the expected shortage of 
packer hides, quick action is expected in 
the outside small packer market. Trad- 
ers have been lining up the better known 
productions for regular buyers, and in- 
dicate that some productions will be 
smaller this month. The small packer 
market is expected to clear at the ceil- 
ing level of 15c flat, trimmed, for all- 
weight natwe steers and cows, and 14c 
for brands, with the probability that 
bulls also will move at the ceiling. 

The Pacific Coast market was well 
sold up last month to the end of Nov. 
and is expected to clear at the ceiling 
of 13%¢e, flat, for steers and cows, and 
We for bulls, f.o.b. shipping points. 

Accumulation of country hides should 
show a fair increase but will not reach 
the peak for a couple months. An active 
demand is expected for reasonably light 
average country all-weights at the ceil- 
ing of 15¢ flat, trimmed, or 14c un- 
trimmed, with brands at a cent less. 
Country bulls have been draggy but 
firmed late in the last trading period to 
around a cent under the quoted ceiling. 
Steady foreign buying of heavy country 
hides has firmed the market and bulls 
are expected to move in that direction. 

FOREIGN WET SALTED HIDES.— 
At the last week-end, England bought 
1500 northern Rosa Fe heavy steers, 
and 2,700 Sansinena light steers went 
to buyers who act for both England and 
the States, bringing total business in 
the South American market last week 
to 23,500 hides. Early this week, 1,200 
LaPlata and 1.200 Rosa Fe reject light 
steers sold to buyers who act for both 
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England and the States; market has 
been quiet since. 


CALF AND KIPSKINS.—tThe kill is 
declining and calfskins especially will 
be in short supply this month. All mar- 
kets, packer, city and country, were 
sold up last month at full ceiling prices, 
as previously quoted, and sellers will 
have only the Dec. accumulation to 
offer. Packer slunks, regular and hair- 
less, are readily salable at ceiling. 


SHEEPSKINS.—tThere is active in- 
quiry for packer shearlings but limited 


offerings at this season. Three cars sold 
this week at $2.10@2.15 for No. 1’s, 
$1.20@1.30 for No. 2’s, and 95@1.00 
for No. 3’s. Car straight No. 1’s will 
be available at week-end, with $2.15 
reported obtainable. Three more cars 
moved, with a few shearlings priced in 
the above range, but mostly Fall clips 
at $2.45@2.60, and slightly better in- 
dicated on some lots. Pickled skins are 
moving at individual ceilings by grades 
as fast as available; market quotable 
$7.75@8.00 per doz. packer production 
sheep and lamb skins. Recent trading 
in mid-west packer Dec. wool pelts is 
credited at $3.25@3.35 per cwt. live- 
weight basis; confirmation is not ob- 
tainable and, in view of the fact there 
are more buyers in the market this 








Products in 





Allegheny Stainless 
Alloy Steel 

Tool Steel 
Welding Rod 
Bolts, Rivets 


Bars 





Structurals 
Plates 
Sheets 
Strip 


RYERSON 


Steel-Service Plants 


Stock for the 


Meat Packing Industry Include 


Inland 4-Way 

Floor Plate 
Mechanical Tubing 
Boiler Tubes 
Reinforcing Bars, Etc. 


Write for Stock List and Data Book 


JOSEPH T. RYERSON & SON, INC. 


Plants: Chicago, Milwaukee, Detroit, St. Louis, 
Cincinnati, Cleveland, Pittsburgh, Philadelphia, Buffalo, 
New York, Boston. 


























































year without the usual surplus offerings . 
at this season, intimations that better WEEK \ CLOSING MARKETS 
than $3.35 per cwt. was paid for one 


lot are credited in some quarters. 





CHICAGO HIDE MOVEMENT FRIDAY'S CLOSING 
CHICAGO HIDE QUOTATIONS Receipts of hides at Chicago for the Seeutdiens 
ueguee wanes week ended Dec. 15, 1945, were 8,004,- 
‘Guikeniiet Teer. Gan:siem, 000 lbs.; previous week 10,472,000 lbs.; Hog marketings and slaughter have 
Dec. 21, '45 week 1944 same week last year, 6,050,000 Ibs. Jan- declined slightly and offerings of fresh 
Hvy. nat. strs. @15% @15% @15% uary 1 to date, 353,848,000 lbs.; for the pork are limited. There is an actiye 
Se. batt — shite ae corresponding period a year earlier, call for all items but most offerings are 
MO ge Aya bt rh eii* git” receipts of hides amounted to 293,699,- limited to small lots. Lard is also jn 
Ex-light Tex. pore eu ew 000 Ibs. good call but trading is light here algo, 
GPS. wcccsece @lo vo 


A further reduction in offerings d 





oo cee... ae 14% 14% Shipments of hides from Chicago for 

Hvy. nat. cows. @15% @15% @15% i 

Lt. ant, owe. @15% @15% @15% week ended Dec. 15, 1945, were 4,433,- a or angel soe ah eo When 

alfsking .....28%@37 23%@27  23%@27 same week last year s. Jan- : 

Kips, nat...... @20 20 30 gee i 

Kips, brnd‘d... @li% @17% @17% uary 1 to date 222,920,000 lbs.; com- Cottonseed Oil 

eo: = $55" @3s pared with 213,714,000 lbs. shipped dur- eegeed tas any a May 
cure amp ousseen matt, PacuEns ing the corresponding period of a year a uly 14.00b; Sept. 13.55b; Oct, 

Nat. all-wts. @15 @15 @15 earlier. 13.55b. , 

Nat. bulls. oe. "1 @li% mu @l% @iiy i. 

ulls..... 7 2 ‘a "2 

Brnd’d bulls...10 @10%4 10 @10% , 

Chaat yes” MyGis™ sowie” FATS AND OILS PRODUCTION AND STOCKS 

Slunks, reg....  @1.10 @1.10 @1.10 Factory production and consumption and factory and warehouse stocks of prin. 

Slunks, bris.... @55 @55 @55 cipal animal and vegetable fats and oils (in thousands of pounds) during August 


All packer hi ene 
on trimmed, aclected. basis, small packer hides and September, 1945, as reported by the Department of Commerce: 


quoted flat, trimmed; all slunks quoted fiat. Stocks: Factory and 














COUNTRY HIDES F Prod i Fact Cc t Sept . 31 
Hvy. strs...... 14%@15 14%@15 @15 actory roduction 2 ; ac ory. onsump ion_ sep 3 ug. 31, 
Hvy. cows..... 144% @15 144%@15 @15 Sept. 1945 Aug. 1945 Sept. 1945 Aug. 1945 1945 1945 
a @i5 @l5 @i3 Item M Ibs M Ibs M Ibs M Ibs M Ibs M Ibe 
Extremes ..... @15 @15 @15 
 ipeenee @10% 10 @10% @ii%, VEGETABLE OILS : 
Calfskins ..... 16 @18 16 @18 16 @18 Cottonseed, crude ............ . 76,010 37,247 60,408 58,049 50,036 36,980 
Kipskins ...... 16 @16 @16 Cottonseed, refined ........... 55,086 53,043 74,709 88,277 207,918 Bain 
Horsehides ....6.50@8.00 6.50@8.00 6.25@8.00 Peanut, crude ................. . 4,940 9,070 9.808 ee. “—- 
, , " 7 a EO” ae eer 8,286 8,952 8,416 628 18 
All country hides and skins quoted on flat basis. Gua mae ........ 2c... ce 11/236 16 364 10/859 11,649 138. 8.510 135,353 
CE SEE cvcccecncceseane 4,446 4,498 5,086 4,357 1m 
SHEEPSKINS s EE no cn kdgr nedsncesiwes 13,697 12,583 13,071 14,557 10. 708 10,00 
Pkr. shearlgs..2.10@2.15 2.10@2.15 1.70@2.15 Corn, refined .......¢......00+-- 11,249 12,461 2,830 2,482 5,378 601" 
Dry pelts .....2 24 @25 24 @24% 24%@25 I CD cicdocvecseceess 108,684 111,342 98,040 120,014 104,094 102,07 
Soybean, refined ............... 92,048 111,576 86,344 90,060 105, 165 112,58 
ANIMAL FATS 
Lard, rendered, including neutral 
lard and rendered pork fat.... * yo 4 ones rend att by 4 
I, IED. Scvbacesscacenees 465 9,2 . . 2, 
CHICAGO PROVISION STOCKS Tallow, inedible ............... 76,336 76,799 91,022 103,741 91-500 | 
‘ . EEE WUE 6:0:66be6eccereceeee 230 171 246 312 2,05 
Holdings of both lard and clear bellies onmesne 
showed further gains during the first . 
Greases (including garbage and i, 
half of December at Chicago. house), other than wool...... 36,020 39,744 53,553 50,626 67,389 
ia honge ‘ WT EE nena cectecessecces 1,549 1,261 1,400 1,390 3,705 
ec. . Nov. 30, ec. 14, 
*45 Ibs. "45 Ibs. "44 Ibs. SECONDARY PRODUCTS 
P.S. lard (a) 2,685,242 -.. 1,788,846  Stearin, animal, edible.......... 2,363 2,097 2,139 2,634 1,779 
P.S. lard (b)..... ... 1,270,650 479,600 Stearin, animal, inedible........ 4,304 4,337 949 1,302 1,510 
Other lard ...... 7,816,441 7,972,881 15,601,451 Oleo of] .......-..scceecceeecees 4,959 4,582 1,297 1,597 1,725 
Total lard ......10,501,683 9,243,531 17,869,897 Grease oil and lard oil.......... 5,715 5,988 2,389 2,717 11,991 
D.S. cl. bellies _ > Pera sprpercesses 3.198 3.015 928 1,223 2,389 
A eg ot «++» 226,400 143,000 457,700 Animal foots (100% basis)...... 1,743 2,306 1,864 2,667 511 € 
5. cl. Dellles 
. comes? hares ae 1,402,927 1,176,238 8,040,311 OTHER PRODUCTS 
otal D.S. ¢ - . 200 
. : = : p 5,38 8,696 33,761 
ME oa: sone 1,629,327 1,319,238 8,498,011 Hydrogenated oils, edible....... 8 95,596 -- ph 
: D. 8. rib bellics.. pte _ = Hy drogenated oils, inedible..... a at aes 32.048 13.005 
(a) Made since Oct. 1, 1945. (b) Made from  "DOFECMINE ..-.+-+-+seeeersreees sa ' 
Oct. 1, 1944 to Oct. 1, 1945. *Data not available. **Revised 





Packinghouse Equipment built by ST. JOHN © TABLES © TRUCKS «© TROLLEYS «© GAMBRELS © HAND TOOLS « SPECIA 


2& The Staffs of 


The E. G. James Company and St. John Company 
ews extend to you the 








easons reeling: 





and Wish You a Prosperous 1946 








onsrveny G. JAMES COMPANY 


Page 44 The National Provisioner—December 22, 










Genuine 


PLASTIC APRONS! 


WATER-PROOF, ALKALI-PROOF, 
STAIN-PROOF, ACID-RESISTANT, 
OIL-RESISTANT 


Base eo Tt 




















1} But dont forget 























s of prin. 
. An HORMEL DAIRY BRAND B, C, SALAMI 
.. and all the other varieties of delicious dry sau- 
Factory and sage made by Hormel. True to type, yet having a 
a . distinctive Hormel flavor, they’re steady, depend- Out-wear ordinary 
ug. 31, * 
198 able sellers to your customers because every kind P 
M Ihe ranks as a favorite with their customers. The supply aprons bscaai times 
of Hormel dry sausage is still limited... but we're over. Built with strong 
22 doing the best we can. reinforced eyelets and 
“2 GEO. A. HORMEL & CO. adjustable tape ties. 
art e Austin, Minn. 
10,08 — 
sonar 
laa Basco-TEX Genuine Plastic Coated Aprons are the 


| outstanding advance in protective clothing in years. 
| They do not need laundering but are merely wiped 
off with a damp cloth. They save their small cost 
over and over again. They are light in weight and 
provide the utmost in wearing comfort. 




















PRICES—SIZES— COLORS 
GRAY ALL WHITE 
i i Se $ 8.40 per doz a 6.0 veeseus $ 6.88 per doz 
30 x36.. 9.78 per doz ARES 7.65 per doz 
| CS. een eed 11.90 per doz + cad be wee 9.35 per doz 
eee 12.60 per doz Reo 10.18 per doz 
Full yy Sleeves Full Length Sleeves 
ne eased dozen pair $7.15 per dozen pair 
Leggi Hip 
| ite $1190 per Goren -_ HEAVY DOUBLE-COATED 
BLACK MAROON NEOPRENE 
ne aa $ 8.40 per doz. y~. aa $10.61 per doz. 
ae 9.78 per doz. 7 ae 12.60 per doz. 
atts THE NORTH SEWAGE SCREEN | | 328:02-:::: SBS | B28: Hes 
e a $9.66 A - dozen pair 7 “sido per dozen pair 
STOPS Pollution— || Leoatnge, Hip Length Leasings, ite Length 


SAVES By-Products Fe i XS 
PPensniaaiieical Geena eiiaiiee | Some ORDER BY MAIL OR PHONE TODAY —— 
sewage disposal plants CONSULT US FOR shower curtains, partitions, 


@ Handles killing floor waste and paunch manure covers, bags and other items of plastic coated and 
standard textiles. 


id 
< 


















© Built in sizes to fit your plant capacity 








Free Sample Swatch on Request 


GreznBay FOUNDRY &. MACHINEWORKS | ASSOCIATED BAG & APRON CO. 


401 So. Broadway, GREEN BAY, WISCONSIN 





| 222 W. Ontario St., Chicago 10, Ill. « Phone SUP erior 5809 
Write for complete descriptive folder | i aeeeniieiiaamattie eenennn es aeenie hemaeiindeendiameme adel 
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WEEK'S MEAT OUTPUT 
DROPS 25,000,000 LBS. 
FROM WEEK EARLIER 


Meat production in federally  in- 
spected packing plants showed a slight 
decrease last week, according to the 
U.S.D.A. Meat Board, the total output 
being estimated at 375,000,000 Ibs., 
compared with 400,000,000 lbs. during 
the preceding week and 392,000,000 Ibs. 
in the corresponding week a year ago. 

Slaughter of hogs last week was es- 
timated at 1,393,000 head. This was a 
reduction of 59,000 from the preceding 
week and a 67,000 decrease from the 
same week last year. Production of in- 
spected pork for the week was calcu- 
lated at 202,000,000 lbs., compared with 
215,000,000 lbs. and 203,000,000 Ibs., 
respectively. 

The estimate of total cattle slaughter 
under federal inspection for the week 
was 287,000 head, 24,000 less than a 
week earlier and 42,000 under a year 
ago. The output of inspected beef was 
calculated at 135,000,000 lbs., compared 
with 145,000,000 lbs. for the week ended 
December 8 and 149,000,000 lbs. for the 
corresponding week in 1944. 

Inspected calf slaughter was esti- 
mated at 144,000 head. This was a de- 
crease of 13,000 under the preceding 
week and 19,000 less than a year earlier. 
Last week’s production of inspected veal 
was estimated at 18,000,000 lbs., a drop 
of 2.0f* UOC "+s from both the preceding 
wecr and the cvurresponding week last 
yea. 

Last week’s sivughter of sheep was 
estimated at 463,000 head, compared 
with 439,000 for the preceding week 
and 481,000 for the same week last 
year. Inspected lamb and mutton for 
each of the three weeks under compari- 
son was estimated to be in the neigh- 
borhood of 20,000,000 lbs. 





SLAUGHTER BY STATIONS 











Livestock slaughter under federal in- 
spection, during November, 1945, by 
stations compared with a month ago and 
with the five year average: 


NORTH ATLANTIC 
New York, Newark 
and Jersey Cattle 
57,068 
24,993 
NORTH CENTRAL 
Cinti., Cleve. ,& 
Indpls. 
Chicago, 
Elburn 
St. Paul-Wis. 
group' 
St. Louis 
area? 
Sioux City.... 
Omaha 
Kansas City... 
Iowa & 8. 
Minn.* 
SOUTHEAST‘. 
8S. CENT 


Sheep and 
Lambs 
237,325 


11,849 


Hogs 
194,190 


Calves 
City 36,154 
Baltimore & 
PREIR. wc ccee 


3,642 103,639 


12,221 235,280 33,543 


37,951 476,795 189,037 


119,817 146,524 445,595 89,547 
81,854 
41,603 
83,753 

107,657 


300,677 

99,374 
179,669 
183,324 


87,349 
60,041 
121,385 
124,623 


67,620 
43,949 


33,716 726,431 169,535 
34,823 47,472 1 
WEST® .... 141,152 124,173 202,608 167,460 
32,003 
82,593 


9,881 
22,890 


46,685 
101,696 


46,536 
PACIFIC’ .... 154,211 
Grand total— 

errr 1,407,956 782,659 4,349,504 1,772,114 
Grand total— 

WOR. sevecce 1,583,697 876,597 2,329,666 2,018,282 
Av. Nov. 5-yr. 

(1940-44) ..1,093,568 587,485 5,446,458 1,879,013 

Other animals slaughtered during November 1945: 
Horses 7,325, Goats 557; November 1944; Horses 
3,732, Goats 267. Percentages based on corre- 
sponding period of 1944, October 1945, and 5-yr. 
average. 

‘Includes St. Paul, S. St. Paul, Newport, Minn., 
and Madison, Green Bay, Milwaukee, Wis. *In- 
cludes St. Louis Nat. Stock Yards, E. St. Louis, 
Ill., and St. Louis, Mo. "Includes Cedar Rapids, 
Des Moines, Fort Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, Waterloo, Iowa and Albert 
Lea, Austin, Minn. ‘Includes Birmingham, Dothan, 
Montgomery, Ala., Tallahassee, Fla., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. "Includes 8S. St. Joseph, Mo., Wichita, Kans., 
Oklahoma City, Okla., and Fort Worth, Tex. 
*Includes Denver, Colo., and Ogden, Salt Lake 
City, Utah. ‘Includes Los Angeles, Vernon, San 
Francisco, San Jose, Sacramento, Vallejo, Calif. 


NOVEMBER BUFFALO LIVESTOCK 


Cattle Calves 
ceeseceeces 37,931 7,511 
ssocestemne “ae 
11,751 4,924 


Hogs 
11,217 
5,616 
5,365 


Sheep 
84,828 
72,206 
14,362 


Receipts 
Shipments 
Local slaughter 


OUTLINE CCC NEEDS FOR 
FIRST QUARTER OF 194% 


The meat merchandising division of 
the Livestock Branch, U. S. Department 
of Agriculture, this week announceg 
that under its purchase program for 
the first three months of 1946 it wilj 
require 626,000,000 lbs. (carcass weight 
or equivalent) of beef, pork, veal, mut. 
ton and lamb, as well as approximately 
100,000,000 lbs. of lard packed in 5%. 
lb. net boxes. 

E. J. Cronkhite, chief of the division, 
stated that every eligible meat packer 
shall take part in the program. 

To aid each vendor in figuring out 
his percentages and to inform him of his 
responsibilities for the period, the d 
vision listed the following products 
which vendors are urged to start offer- 
ing at once to the CCC: 


Frozen carcass beef, in quarters, all 
U. S. grades; frozen boneless carcass 
beef (three-way) as produced from 
Commercial, Utility, Canner and Cut 
ter grades; frozen veal sides, Utility 
or better; frozen telescoped lamb and 
mutton, Utility or better; froze 
dressed hog sides from carcasses weigh 
ing 213 lbs. or less; frozen dressed sow 
sides (all weights); frozen pork loins, 
hams, and shoulder cuts; frozen man 
facturing boneless pork; cured wilt 
shire sides; cured square cut and seed 
less bellies; cured hams; cured shoul 
der cuts; salted American clear ct 
bellies; salted fatbacks; salted clear 
plates; salted jowl butts; hog casings, 
35/38, 38/44, 44 and up and shorts, 
limited to 10 per cent of total offered; 
lard in 56-lb. net boxes. 

Mr. Cronkhite suggested that the 
above detail should aid in the procure 
ment of proper boxes, wrapping and 
other supplies and pointed out that 
vendors should not overlook arranging 
for proper freezer and curing facilities 
to handle their obligations. 





For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA 
INTO U. S. VICTORY BONDS/ 








PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 


INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 
LOUISVILLE, KY. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 


— 























KENNETT-MURRAY 


>' €2@.¥t.-¢4 


LIVESTOCHE OUYIncG 





LIVESTOCK ORDER BUYINE Ci 


South St 
West Fargo, N.D. 


Paul, Minn. 


Billings. Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Dec. 20, 1945, 
reported by Office of Production & Marketing Administration: 


HOGS (quotations based 
on hard hogs): Chicago Nat. Stk. Yds. Omaha 


BARROWS AND GILTs: 


Good and Choice: 
120-140 Ibs $14.00-14.85 $14.80 only $ $ 
140-160 Ibs 14.50-14.85 14.800nly 14.5 14.25-14.55 14.60 only 
160-180 14.85 only 14.800nly 14. y 14.45-14.55 14.60 only 
180-200 14.85 only 14.80o0nly 14.5 3 14.55 only 14.60 only 
14.85 only 14.800nly 14.500nly 14.55 0nly 14.60 only 
14.85 only 14.800nly 14.50 0nly 14.55 0nly 14.60 only 
14.85 only 14.800nly 14.500nly 14.55 0nly 14.60 only 
14.85 only 14.80o0nly 14.500nly 14.55 0nly 14.60 only 
14.85 only 14.800nly 14.50 0nly 14.55 0nly. 14.60 only 
14.85 only 14.70-14.80 14.500nly 14.55 0nly 14.60 only 


Kans. City St. Paul 


14.00-14.85 14.25-14.80 14.00-14.50 .25-14.55 14.25-14.60 


Good and Choice: 
300 14.10 only 14.05 only 13.75 only 
= 14.10 only 14.05 only 13.75 only 13.85 only 
5 only 13.75 only } 13.85 only 
13.75 only 13.85 only 


13.85 only 


330-360 14.10 only 14. 
360-400 14.10 only 14.05 only 
Good : 

400-450 Ibs...... 14.10 only 14.05 0nly 13.75 0nly 13.80 0nly 13.85 only 
450-550 Ibs...... 14.00-14.10 14.05 only 13.75 only 13.80o0nly 13.85 only 
Medium: 

250-550 2.75-13.75 13.50-14.05 13.25-13.75 13.75-13.80 13.50-13.85 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 
700- 900 Ibs..... 16.75-17.75 16.50-17.75 
900-1100 Ibs..... 17.50-18.00 

1100-1300 Ibs..... 17.50-18.00 

1300-1500 Ibs..... 17.50-18.00 16.75-17 


17.00-17.70 
17.00-17.70 
17.00-17.70 
17.00-17.70 
STEERS, Good: 

700- 900 Ibs..... . 75-16. 75 -16.7: .50-16.22 J 3.25 14.50-17.00 
900-1100 Ibs..... 1 -17.50 14.75-16.7: .50- £ -16.5 14.50-17.00 
1100-1300 Ibs... .. “17.5 .00-16.7% 5-16.50 5. 5. 14.50-17.00 
1300-1500 Ibs..... 1 -16 15.00-16.50 .50-16. 14.50-17.00 
STEERS, Medium: 

700-1100 Ibs .75-15. 2.00-14.75 2.00-14.25 12.25-14.50 10.75-14.50 
1100-1300 lbs 2.00-15. 2% 2.25-15.25 2.75-14.5 50-14.75 10.75-14.50 
STEERS, Common: 


700-1100 9.50-12.00 10.00-1% 9.00-10.75 
HEIFERS, Choice: 
600- 800 Ibs..... 16.25-17.25 .25-17.75 16.25- 
800-1000 ibs..... 16.50-18.00 §.25-17.75 16.50- 


16.25-17.70 

16.25-17.70 

HEIFERS, Good: 
600- 800 
800-1000 


25-16.25 14.00- 14.00-16.00 
.50-16.50 14.00-16.25 14.25-16.00 


13.50-16.25 
13.50-16.25 
HEIFERS 

500- 900 50 = 11.00-14. 10.25-13.50 10.75-14.00 10,.25-13.50 


HEIFERS, Common: 


500- 900 Ibs..... 9.00-11.50 9.00-11. 9.50-10.75 
COWS, All Weights: 
Good 


Cutter & com... .50-11. .50- 
Canner -00- 7.5 6.25 


BULLS (Ylgs. Execl.), All Weights: 
Beef, good 50 = 12.50-13.5 
Sausage, good... 12.50-13.25 11.00-12. 
Sausage, med.... 11.00-12.50 10.00-11. 
Sausage, cut. & 

com, 9.50-11.00 


12.50-13.00 
11.50-12.50 
10.50-11.50 
8.00-10. 8.25-10.50 7.50-10.00 
VEALERS, All Weights: 

Good & choice... 14.50-15.50 13.50-17.00 
Com. & med 10.00-14.50 9.75-13.50 
Cull, 75 Ibs up... 8.50-10.00 7.00- 9.75 


13.50-15.00 
9.00-13.50 
6.50- 9.00 


CALVES, 500 Ibs. down: 

Good & choice... 12.00-14.00 12.50-15. -13. 12.00-15.00 11.00-13.00 

Com. & 9.50-12.00 9.50-12.5 9.00-12.00 8.00-11.00 
8.00- 9.50 6.50- 9. 7.00- 9.00 6.00- 8.00 


SLAUGHTER LAMBS AND SHEEP:' 
LAMBS: 
Good & choice*.. 25- 
Med. & good*.... 12.50-14.00 12.5041 
Common 0-11.75 10.50-1 


5.00 q -14.: 3.75-14.35 13.75-14.25 
4.00 -13.2% .50-13.5 10.50-13.50 
2.00 50-11.7: a . 8.50-10.25 
YLG. WETHERS: 

Good & choice*.. 12.00-12.75 12.00-13.00 
Med. & good*.... 10.50-11.50 10.50-11.75 
EWEs: 

Good & choice*.. 6. 6.00- 6.50 - 6.5 25- 6.75 
Com. & med..... 5.2 t 5.00- 5.75 y 5. ‘00- “00 
FEEDING LAMBS (Ra 
Good & choice... 


11.50-12.25 11.25-12.25 
10.25-11.25 10.50-11.00 


13.50-15.15 14.50-15.25 
‘Quotations on 


wooled stock b: a 
Weights and woul ron | ased on animals of current seasonal market 


*Quotations on slaughter lambs , } 

so and yearlings of Good and Choice and of 

mpnam and Good bm ay and on owes of Good and Choice grades, as combined, 
Pi gw n t ; 

the Mediun, grades, cetpectively. e top half of the Good and the top half of 


The National Provisioner—December 22, 1945 





NNED MEATS ‘“‘PANTRY PALS” 


Awarded to 
STAHL-MEYER, INC. 


our Brooklyn plant 
NEW YORK CITY, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 








Price 


Quality 
AERMIE SP 





Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Barrel Lots 














salarsd 


LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL M 
MACHINERY Co. 


Piqua Ohio 

















.. 


HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL - PORK - LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
William G. Joyce 
Boston, Mass. 


F.C.R Co. 
Philadelphia, Pa. 
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STAINLESS 
STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 
wear at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave., 4 























a 
Partridge 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 







































SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JACKSON 6492-1835 




















, Long Distance 518 ¢ Phone « Bridge 6261 
e HOGS ON ORDERS - SHIPPED EVERY WHERE 
e WE SELL STOCK PIGS 

e NO ORDER TOO SMALL OR TOO LARGE 
e WE SERVE THE SOUTH 


HARRY L. SPARKS & CO. 


NATIONAL STOCK YARDS - ILLINOIS 



























For Sewice aud Dependability 
E. N. GRUESKIN Co. 


: CATTLE 
SIOUX 


ORDER BUYERS 
CITY, IOWA 















RATH MEATS 


Finer Flavor trom the land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 


~~ “Ei Se 


SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended December 15, 1945. 


CATTLE 
Week Cor. 
ended Prev. week, 
Bec. 15 week 1944 
Chicagot .-- 18,390 18,‘ 25,375 
Kansas City... 19,576 


. 19,354 
8,086 


Omaha* .... 
East St. Louis. 








St. Joseph..... 7,104 

Sioux City.... 9,323 

Wichita* ..... 5,044 

Philadelphia ... 4,547 J 473 
Indianapolis .. --- 11,380 2,397 
New York & 

Jersey City. 13,448 13,857 11,292 
Okla. City* ... 9,994 11,390 18,566 
Cincinnati .... 5,797 6,029 5,233 
Denver ..... 8,082 
Me, BUGS cocses 15,4: 
Milwaukee 4,6 

WON. wiveca 144,131 150,5 

*Cattle and calves. 

HOGS 
Chicago _ 602 131, 941 
Kansas City. 33 







Omaha ..... 
East St. Louis! 8% 
St. Joseph. 
Sioux City 
Wichita .... 
Philadelphia 
Indianapolis .. 
New York & 
Jersey City 
Okla. City ... 
Cincinnati 
Denver . 


St. Paul .. 4 
Milwaukee 4.972 4,233 10,392 
Total 610,465 645,005 675,385 


Includes National Stock Yards, E. 


St. Louis, Ill., and St. Louis, Mo. 
SHEEP 
Chicagot 16,092 13,348 > 901 


Kansas City.. 
Omaha 
East St. Louis. 
St. Joseph . 
Sioux City 
Wichita 
Philadelphia .. 
Indianapolis .. 
New York & 





Jersey City . 61,303 
Okla. City ... 3,958 7,484 
Cincinnati 196 §=61,019 
Denver 10,099 8,088 


St. Paul - 16,276 22,783 


Milwaukee 1,295 ~ 2/490 
Total 256,988 233,949 262,378 


*+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Dec. 17, 1945: 


CATTLE 


Steers, gd. & ch...... $18.00@18.25 

Cows, com. & med 10.00@11.00 

Cows, can. & cut -. %7.25@ 9.25 

Bulls, com. & gd 9.00@ 11.00 
CALVES: 

Vealers, gd. & ch...... 18.60 

Calves, med. to gd.... 10.00@12.00 
HOGS: 

Ff Merrevirierri rts Nominal 
LAMBS: 

Lambs, med. to ch... .$16.00@16.50 

Ewes, med. to gd..... 4.50@ 7.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Dec. 15, 1945: 


Cattle Calves Hogs* Sheep 


Salable . .1,388 748 410 1,276 
Total (incl. 
directs) .9,915 6,545 23,263 50,352 
Previous week: 
Salable ..1,378 1,190 501 1,868 
Directs 
incl. ..9,029 9,627 22,705 58,646 








*Includes hogs at 3ist street. 


The National Provisioner—December 22, 





CORN BELT DIRECT 
TRADING 


(Reverting Maministrece $ 

Des Moines, Ia., Dec. 29— 
At the 19 concentration yards 
and 11 packing plants in Iowg 
and Minnesota, hog prices 
were mostly 10 to 15c higher, 


Hogs, good to choice 
160-180 Ib........ -$13.40@1 
180-240 Ib....... 14. he tre 
240-330 Ib....... 14.15@14.% 
330-360 Ib... 14.10@14.% 
Sows: 
270-360 Ib..... . -$13.40@13.6 
400-550 Ib........ - 13.25@86 


Receipts of hogs at Com 
Belt markets for the week 


ended Dec. 20 were as fo. 
lows: 

This Same day 

week last wk, 
Fee . . 56,500 58,300 
Dec. 15............47,000 43,200 
MOO. Bee cacscccasctee 46,500 
Dec. 18......... . 44,700 57,00 
DOE. Bec ccceses 59,000 6500 
Dec. 20.......+. 60,200 57,700 





RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar. 
kets for the week ended De 
cember 15, were reported t 
be as follows: 


AT 20 MARKETS, 


w ‘EEK 

ENDED: Cattle Hogs Shep 
Dec. 15.....302,000 600,000 343,00 
i Sar 296,000 593,000 325,00 
1944 . .816,000 595,000 387,08 
1943 .......284,000 792,000 3610 
SBEB  ccccces 221,000 738,000 36100 
AT 11 MARKETS, 

WEEK ENDED: Hog: 
ere . 490,00 
tl, © 6044000 6on04e30anue 482,00 
SS scsadercaecuwaeln 491,00 
ee 653,00 
1942 623,08 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Shep 
Dec. 15 ....203,000 455,000 251,00 
™,: Fe 191,000 429,000 233,00 
1944 224,000 430,000 202,00 
BOD caseees 197,000 581,000 274,00 
1942 ....... 150,000 548,000 250,00 


FROZEN POULTRY 
STOCKS 


Stocks of frozen poultry@ 
hand Dee. 1, 1945, compared 
with stocks on the same dat 
in 1944: 


















Der. 1 
Dec. 1,* Dec. 1, 53%* 
1945 1944 1904 
M Ibs. M Ibs. , 3 
Broilers .... 12,252 8,867 
Fryers ..... 27,311 16,590 16,84 
Roasters ... 59,727 36,404 3 
Fowls ...... 821444 89,779 Be 
Turkeys .... 75,420 ‘506 At 
Ducks ...... 3.622 5,217 6© 
Miscella- 
neous .... 20,080 24,14 2% 
Unclassified.. 40,682 19,641 1m 
a ee 
Total 
poultry. .321,538 268,128 1988 








1Figures shown are subject 
sion. Revised figures will appa 
next month’s report. 
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3.40@14.% 
4.20@14.% 
4.15@14.9 
4.10@14.% 


3.40@ 13.6 
13.25@ 13.65 
at Com 
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last wk. 


58,300 
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PACKERS’ 
PURCHASES 


purchases of livestock by packers 
at principal centers for the week end- 
jng Saturday, December 15, 1945, as 
reported to THE NATIONAL PROVI- 
sIONER: 
CHICAGO 
r, 1,423 hogs and 2,898 Ship- 
pers: Swift, 261 hogs and 1,882 Ship- 
! Wilson, 2,896 hogs; Western, 
54 bogs; Agar, 5,986 hogs; Shippers, 
246 hogs; Others, 29,335 hogs. 
Total: 18,390 cattle; 3,492 calves; 
@3,011 hogs; 16,092 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 
r... 2,200 1,287 900 10,587 
..- 2,387 900 568 7,: 
. 1,768 2,344 5,283 12,988 
3,305 774 894 4,106 
blum . 
one .. 12,705 


Total ...26,062 5,705 12,218 41,250 


400 4,573 6,260 


OMAHA 


Cattle & 
Calves 
. 5,984 


Sheep 


Wilson ..-.-- 
Independent . 

Others 

and 

mae, 88: Greater Omaha, 206; Hoft- 
man, 112; Rothschild, 442; Roth, 271; 
South Omaha, 1,833; Kingan, 944; 
Merchants, 53. 

Total: 20,014 cattle and calves; 
8,888 hogs and 23,915 sheep. 


8ST. LOUIS 


Cattle Calves Hogs Sheep 

.. 1,948 1,994 3,952 6,725 

568 375 1,019 1,443 

.-» 1,290 «+. 2,369 634 
“o cee oew 629 

1,732 

1,576 ive 

as ain 631 ane 

4,271 535 3,881 1,604 

. 7,397 2,683 19,479 3,160 


15,483 5,587 35,268 13,656 


8ST. JOSEPH 


Cattle Calves Hogs Sheep 
Swift .... 2,157 1,057 7,833 18,578 
Armour ... 2,112 435 6,862 8,039 
Others ... 4,699 857 4,552 1,751 
Total ... 8,968 2,349 19,247 28,368 
Not including 10 cattle, 40 calves, 
3,527 hogs and 5,655 sheep bought 
direct. 


SIOUX CITY 


Cattle Calves Hogs Sheep 
. 8,32 72 11,599 
+++ 3,192 47 10,559 
. 2,333 79 5,199 
5 . 15 


"10,587 * 44,211 
..20,127 198 41,583 


WICHITA 


Cattle Calves Hogs Sheep 
- 1,734 766 2,824 2,208 


. 1,464 


193 re 118 
156 sss 931 
Sunflower. . 85 eée 60 
Pioneer... ine 
Others ... 2.310 1,439 
Total ... 5,942 766 5,372 


CINCINNATI 
Cattle Calves Hogs 


716 «121 «-3,185 
— one 447 
18 sc. See 
256 16 enn 
ae? cay an 
et: as 
.-. 2,048 763 346 188 
- 163 171 3,786 1,727 
. 3,563 1,071 12,862 2,229 
ot including 2,840 cattle and 3,781 
bought direct. : 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 2,737 1,970 927 827 
Wilson ... 2,784 1,681 930 1,215 
Others ... 509 4 897 eee 


.. 6,080 3,655 2,754 2,042 
Not including 309 cattle, 10,957 
hogs and 1,916 sheep bought direct. 


DENVER 
Cattle Calves Hogs 
Armour ... 1,096 414 4,596 
Swift .... 690 291 5,473 
Cudahy ... 588 -.. 4,404 
Others . 3,655 163 1,568 
6,029 868 16,041 


8ST. PAUL 
Cattle Calves Hogs 
Armour ... 2,328 4,533 21,542 6,120 
Rifkin .... 799 211 sue ade 
Superior .. 2,005 ead ess ese 
Swift .... 4,847 6,615 33,212 10,156 
Others - 5,917 1,160 eee one 


Total ...15,896 12,519 54,754 16,276 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Dec. 15 week 1944 
145,734 162,496 
294,516 305,636 
174,148 182,429 198,157 


Total . 


Total ... 


Cattle 


Sheep 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stock Yards for current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs 
Dec. 14.. 2,127 444 
Dec, - 109 . 
Dec. ..14,670 1,168 14,474 
Dec. .. 9,326 1,060 ‘ 6,438 
Dec. . -10,015 80 . 9,641 
Dec. 20.. 4,800 800 8,000 


*Wk. 

so far.38,811 3,829 
Wk. ago.42,046 3,940 44,895 
1944 ...44,438 6,337 51,159 
1943 ...38,310 3,891 98,333 38,25 


*Including 949 cattle, 55 calves, 
49,035 hogs and 11,395 sheep direct to 
packers. 


Sheep 
8,706 


31,353 


SHIPMENTS 
Cattle Calves Hogs 


- 2,054 135 38,472 
- . 228 84 89 
-- 4,699 101 44,141 804 
.. 8,732 177 «4,367 =: 11,138 
- 5,299 419 6,079 1,889 
. 8,500 200 3,000 2,000 


Sheep 
2,209 


far.17,230 897 17,587 
- ago.19,827 1,028 
- ++ 13,708 747 
- + 14,345 581 


DECEMBER RECEIPTS 
1944 


5,831 
10,669 
9,205 
7,879 


369,221 
163,712 
DECEMBER SHIPMENTS 


1945 1944 


49,875 
31,232 
27,901 25,692 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Dec. 20, 1945: 
Week ended 
Dec. 20 
Packers’ purch 35,122 
Shippers’ purch....22,148 


Total 


Prev. 
week 
38,439 
25,784 


64,223 


PACIFIC COAST LIVESTOCK 


Receipts for five days ended 
December 14: 


Cattle Calves Hogs Sheep 
Los Angeles.. 8,989 1,798 637 988 
San Francisco. 1,300 50 600 4,100 
Portland 3,170 375 435 3,085 


The National Provisioner—December 22, 1945 





“BETTER SWITCH TO 


SHEEP CASINGS 
IN THE 
HANDY POUCH!" 


MONGOLIA IMPORTING CO. 


Imported Sausage Casings 
274 WATER STREET, NEW YORK CITY 








= = 








THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


*“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 
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BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
==—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.—== 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 

RICHMOND, VA. ROANOKE, VA. 
22 NORTH 17th ST. 317 E. Ave. 


WASHINGTON, D.C. 
458-11th St, SW. 














GRIND YOUR BY-PRODUCTS 
Pa The Profitable 
Gruendler Way 


CRUSHER axa PULVERIZER CO. 


2915-17 North Market St., ST. LOUIS (6), MO. 











WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 

















Liberty 
Bell Brand 


Hams — Bacon — Sausages —Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 

















Wilmington Provision Company 


Slaughterers of 
CATTLE - - LAMBS - CALVES 


TOWER BRAND MEATS 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Production & Marketing 
Administration. ) 


WESTERN DRESSED MEATS 
New York Phila. 

Week ending December 15, 1945. 3,700 
Week previous 4,256 
Same week year ago 3,495 
Week ending December 15, 5. 5,119 
Week previous 4,241 
Same week year ago 3,995 
BULLS, carcass Week ending December 15, 1945. 228 

Week previous 187 

Same week year ago 392 


i 


STEERS, carcass 


COWS, carcass 


_ 


- 


VEAL, carcass Week ending December 15, 5. 2,145 
Week previous 5,499 
Same week year ago 2,454 


LAMB, carcass Week ending December 15, 1945. 25,979 
Week previous 22,441 
Same week year ago 29,445 
MUTTON, carcass Week ending December 15, 8,765 
Week previous 9,331 
Same week year ago 502 
PORK CUTS, Ibs. Week ending December 15, 463 
Week previous 
Same 
BEEF CUTS, Ibs. Week ending December 
Week previous 336, 
Same week year ago 36,240 


oh oo 
u 


LOCAL SLAUGHTERS 
CATTLE, head Week ending December 15, 1945. ,239 4,547 
Week previous 13,857 3,697 
Same week year ago 11,088 2,473 
CALVES, head Week ending December 15, 5,028 1,868 
Week previous 8,545 2,004 
Same week year ago 10,157 2,043 
HOGS, head Week ending December 15, 56,394 11,239 
Week previous 57,538 13,533 
Same week year ago 58,286 14,565 
SHBEP, head Week ending December 15, 61,972 4,677 
Week previous 61,303 4,297 
Same week year ago 57,834 3,627 dh 
Country dressed product at New York totaled 4,632 veal, 28 hogs and @ 
lambs. Previous week, 4,017 veal, 8 hogs and 626 lambs in addition to tha 
shown above. 














INVEST IN 


Victory Bonps! 











CANNING MACHINERY 
FRUITS-VEGETABLES-FISH:-Erc 


cFHYDR ENT 
a ‘ rcUUulr ¥ 


A.K.ROBINS G CO.INC 


wRirEc FOR CATALOCVUE 


BALTIMORE,MD. 











FELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” 

HAMS + BACON - 

DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 


LARD 











WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of all classes of livestock during the 
week ended December 15 was lighter than a year ago, and all 
totals excepting for sheep and lambs were smaller thana 
week earlier. It was the first time that hog slaughter was 
under the previous week’s total in some time for the kill has 
been on the increase for many weeks. 

Cattle Calves Hogs 
NORTH ATLANTIC 

New York, Newark, Jersey City ¢ 7,281 56,394 

Baltimore, Philadelphia ? 617 27,706 
NORTH CENTRAL 

Cincinnati, Cleveland, Indianapolis...... 13,912 2,773 54,517 

CN ED cc vicccvacecececedeneseee Ee 7 134,602 

St. Paul-Wisconsin Group'.............. 23,600 

St. Louis Area? 10,887 

Sioux City 9,323 

Omaha bi 

Kansas City 

eee Ge Be. THERA. 2c cvcccscconccecccces 
SOUTHEAST* 

SOUTH CENTRAL WEST® 24,501 
ROCKY MOUNTAIN® 6,348 
PEE dans eehessricaxvcseccsesseceseee 21,005 

214,780 
Total prev. week 2. 1 

Total last year 251,85 11 

1Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwauke, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, wn, 
and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dodge, Mam 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, 

Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., 

Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, @& 
5Includes S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla, rn 
Worth, Texas. “Includes Denver, Colo., Ogden, and Salt Lake, Utah. neludes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


— 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production aif 
Marketing Administration, at eight southern packing plam® 
located at Albany, Columbus, Moultrie, Thomasville, and 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fis: 

Cattle Calves Hop 
Week ended Dec. i 2,956 


Last week 3,130 
Last year 1,341 


The National Provisioner—December 22, 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 


Position Wanted 


Help Wanted 


per line. Disployed; $7. 
per inch. SG, dimsuet Gor 9 or maze teentinns 


Plants for Sale 





INDUSTRIAL ENGINEER—Assistant superintend- 

ineteen years’ experience in packing houses. 

alified as industrial engineer. Thorough 
jnowledge of packinghouse practices, methods, 
operations, products. Extensive administrative 
ot supervisory experience. Permanent connec- 

only. Successful record. W-385, THE NA- 
TONAL. PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill 





VETERINARIAN 


Recent graduate with 3% years’ experience in 
meat and canning industries as army — a. 
tor, desires position with future in ing 
industry. W-393, THE NATIONAL provi ISION. 
ER, 407 S. Dearborn St., Chicago 5, Ill. 





TRAFFIC MANAGER: Or assistant, with 12 years’ 
packinghouse experience with large independent 

. Know rates, claims, export, all phases of 
traffic in regard to packinghouse shipments. Will 
go anywhere. Good references. W-397, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago 5, 





Experienced young plant superintendent seeking 
permanent position. Would consider sales or other 
— in allied industry. A-1 references. Write 
W406, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








GENERAL PLANT SUPERINTENDENT: 15 years’ 

practical experience in all departments and all 

operations. Thorough knowledge of practical ap- 

plication of job standards. Definitely able to -> 

dle all labor —. Desire permanent con 

- W-346, THE NATIONAL PROV ISIONER, 
. Dearborn St., Scene 5, Il. 


Help Wanted 
SALES OPPORTUNITY 


Manufacturer of curing materials, 
natural and imitation spices, flavoring extracts, 
ete., has excellent *-" openings in midwest ter- 
titory including ©*: . and Michigan and upstate 
New York and *.ew England. Liberal arrangement 
= right pe’sons having contacts in meat pack- 

sausage manufacturing, confectionery and 
baking fields. W-352, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 








seasonings, 


WANTED: Young aggressive man for superinten- 
dent’s job with established and growing firm lo- 
cated in Texas. Must have knowledge of beef, 
pork and ~~ pet ee Excellent opportunity 
for the rig rite Box W-407, THE 
NATIONAL. eRDV! ISIONER, 407 S. Dearborn 8t., 

Chicago 5, Ill. 


FOR SALE: Small packing house located in one 
of the best sections of Colorado. Plenty of live- 
stock to be as bu my * Employing 15 people 
at present. A.I. inspection, FS-402, THE 
NATIONAL PROVISIONER. 407 S. Dearborn St. ° 
Chicago 5, Ili. 





SUPERINTENDENT: Wanted for hotel supply 
house with full knowledge of meats and poultry, 
to supervise plant operations of 100 employees. 
Must have complete knowledge of meats and 
poultry and by past experience feel qualified to 
assume this responsible position. Applications will 
be held in ae * ewe and must be complete 
in all details. W-399, THE NATIONAL | rae 
SIONER, 740 ~.~.9 Ave., New York 2 1 





CALF SKINNER 


Good hours = 7 good wages. Must be experi- 

enced. State nd experience. Write Box W-410, 

+ ae NATIONAL PROV ISIONER, 407 8. Dearborn 
, Chicago 5, Ill. 





OMAHA live cattle buyer for slaughtering plant in 
the east. Only highest qualified man with best 
character and references need apply. State age. 
salary and full details in first letter. W-408, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





BUTCHER WANTED: Experienced in beef and 
hog killing. — position. Give details of past 
experience, age and salary expected. W-400, THE 
NATIONAL PROV ISIONER, 407 S. Dearborn 8t., 
Chicago 5, 





EXPERIENCED maintenance man and foreman 
wanted for small modern midwestern rendering 
plant. Excellent future. All correspondence 
strictly confidential. W-401, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


FOR SALE: Old established slaughtering plant for 
cattle and small stock, modern equipment, located 
in a large midwestern city, very fine list of 
dependable customers. Reasonable terms. FS-403, 
THE NATIONAL PROV ISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 





FOR RENT: Completely equipped slaughter house, 
for cattle, calves and lambs. Located twelve 
miles from Buffalo, Niagara Falls and Lockport, 
New York. FR-388, THE NATIONAL PROVI. 
SIONER, 407 8. Dearborn St., Chicago 5; Ill. 





Miscellaneous 





WANTED 
VIENNA SAUSAGE, CANNED 
CANNED BACON, 24/1% Ib. tins 
CORNED BEEF HASH, 24/1 Ib. tins 
RENDERED BEEF FAT, 50 Ib. 
MARTIN PACKING CO. 
127 Belmont Ave. Newark 3, N. J. 





CANNED MEATS BUSINESS 
WANTED. Must be large, well-established and 
preferably located in the east. 

Please submit full details which will be held in 


fa 





TANK FOREMAN: Casing foreman, and pork 
butchers. Good pay and good jobs in northern 
plant in northern Ohio. W a0, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





WORKING SAUSAGE FOREMAN: For a small 
packing plant. Capable of — full charge. Give 
a of past experien nd salary desired. 

y-409, THE NATIONAL “PROVISIONER, 407 8. 
) St., Chicago 5, Ill. 





PRODUCTION SUPERINTENDENT: Wanted by 

large independent sausage manufacturer in mid- 

west. Will have charge of sausage and smoked 

meat production. Give age and details of past 

experience and salary expected. Write Box W-383, 

- NATIONAL PROVISIONER, 407 S. Dearborn 
. Chicago 5, IN. 





HOTEL SUPPLY HOUSE located in middle west, 
desires a poultry man who is capable in buying 
and selling. Unusual opportunity for an experi- 
enced man. Write fully, giving particulars and 
experience. W-387, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago 5, Ill. 





FOREMAN wanted, 
killing and experienced in beef and hog 


cutting operations. Real opportunit 
= & capable man. Plant located in middle cast. 
_ full — of activities in packing industry, 
onan salary expected. W-338, THE NATIONAL 
i ISIONER. 407 S. Dearborn St., Chicago 5, 





PRACTICAL SUPERINTENDENT wanted. Must 
rw] knowledge of beef, pork and sausage opera- 
z ne also supervision of mechanical maintenance. 

ction oe opportunity. Give full ‘4 ase. edu- 
AL PE nd past activities. W-339, ATION- 
Sth OVISIONER, 407 8. te LY Ss Chicago 





CASING FOREMAN: Middle west company has 


several attractive openings for all-around m 
- en 
= mnetical experience on hog casings. Give 
8a wt expected, and previous employment 
record THE NATIONAL PROVISIONER, 


407 S. Dearborn St., Chicago 5, Ill. 





WORKING FOREM 

AN for curing, smoking and 
ae departments. Must have thorough knowledes 
ing po noe ~ futas and smoking meats. Bon- 
er apply Wd necessary but desirable. Write 


Sau y 
Highway, Detroit 9, Miche” Co., 5454 W. Vernor 


Plants Wanted 





WANTED TO LEASE: Room suitable for boning 
operations. Chicago area, in building now having 
federal inspection, or suitable for federal inspec- 
tion. Must have generous dock facilities with 
close proximity to railroad siding referred. 
W-391, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





PACKINGHOUSE WANTED: Eastern firm wants 
to lease or buy large packing house in west under 
government inspection. ome confidential. No 
brokers. Write Box 413, THE NATIONAL 


PROVISIONER, 407 8. y--*- St., Chicago 5, 
Ill. 





WANTED: To buy or lease, small packing plant 
with B.A.I. ——, yr -! as htering hogs and 
cattle. W-133, THE PROVISIONER, 
407 S. Dearborn St., Ohicage. 3. In. 





WANTED TO BUY OR gee: puting to proc- 
ess hogs in the vicinity of } York City. Write 
W-414, THE NATIONAL PROV. ISIONER, 740 Lex- 
ington Ave., New York 22, N. Y. 





Plants for Sale 





Wholesale Provision House 


FOR SALE: Old established New York firm, 80 
employees, most modern plant. Could be govern- 
ment inspected in 48 hours. Paul F. Wuerth, 87-10 
Queens Blvd., Elmhurst, N. Y. Havermeyer 9-1850. 








PLANT FOR SALE: Small packing plant in mid- 
dle west, with ees established business. Excellent 
opportunity. FS-412, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


The National Provisioner—December 22, 1945 





c e. 


W-404 THE NATIONAL PROVISIONER 
740 Lexington Ave., New York 22, N. Y. 





SAUSAGE MAKER wishes to buy an interest in 
a packinghouse or sausage factory, or to contact 
a partner. W-389, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago 5, IIL 





Equipment for Sale 





MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 lb. meat mixer; 
1-4’x12’ mechanical cooker: 1 #41 meat grinder; 
1-27 Buffalo silent cutter; 1-Brecht 500 Ib 

sausage stuffer; seay #55 and 1-Victor #3 
ice breaker. Send ~*~ inguiries. WHAT 
HAVE YOU FOR SALE Consolidated Products 
Co., Inc., 14-19 Park Row, New York City 7, N. Y. 





FOR SALE: Ice machine—1939, 1-ton Vilter Pak- 
Ice machine with one ton storage bin, 2 
Freon compressor and electric controls. Capac ity 
one ton ice within 24 hours. Good condition. $800.00 
our plant. Peters Sausage Co., 5454 W. Voouas 
Highway, Detroit 9, Mich. 





FOR SALE: 5x12 melter, 
Fine condition. 

WANTED TO BUY: Hand-pack filler for filling 
cans with meat and gravy. Also six pocket 


Sprague-Sells power filler. Hiil Packing Co., To- 
peka, Kansas. 


complete with motor. 





Equipment Wanted 





WANTED: og equipment; 

grinder, tables, sca vacuum closing machine for 

glass, vacuum pum trucks and retorts. W-411, 

acl NATIONAL P OVISIONER, 407 8. Dearborn 
, Chicago 5, In. 


Jacketed kettles, 





WANTED: Second-hand U. 8. dried beef slicer. 
5. bd a Farland, eit Bleriot St., Los Angeles 
. a 
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Usually farmers are interested in putting pounds on their 
porkers, but when Jimmy Trower recently entered his pig in the 
New Mexico state fair, he found the animal disqualified be- 
cause it tipped the scales at 306 . . . six pounds over the limit. 
Not one to give up easily, Jimmy took his pig out for a long 
walk and returned to the fair grounds with seven pounds less 
pig than when he started out, and entered the porker into the 
show just under the limit, at 299 pounds. Jimmy didn’t say 
how much he walked off himself. 


x kk 


Livestock specialists and dietitians haven’t given their ap- 
proval, but Bryon Somers of Canton, IIl., has revealed that he 
is feeding his pigs pieces of bituminous coal and that the hogs 
like it and thrive on it. Being a combination farmer and strip 
coal miner, it is simple for Somers to give his porkers the coal 
diet, and he says he isn’t the only one in his section of the 
country who feeds it. Somers believes the coal fills a mineral 
need for the animals. Result for consumers? Well, maybe the 
pork will cook itself when exposed to fire! 


xk 


Abe Thorne, Negro delivery man in Houston, Tex., walked 
up to a packing company entrance not long ago and started to 
open the gate when he noticed a little red box attached to the 
gate. “Hmm,” he thought, “one of them automatic gate- 
openers.” He pulled the lever. He was still waiting for the 


gate to open when five red fire trucks arrived. 


xk & 


Out of the Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


Whether the Twentieth Century began on January 1, 1900, 
or January 1, 1901, has long been a moot question, but one 
which scarcely concerns us at this date. To posterity, at least, 
the year 1900 introduced a new century and here is what THE 
NATIONAL PROVISIONER of December 29, 1900, had to say about 
it: “The year which is just closing has been a busy one in many 
ways. Two important wars of momentous consequence in 
which civilized nations are fighting have begun since the last 
Yuletide, and the close of the century with 1900 finds a third 
war still in progress. . . . Trade has reaped its profit from the 
disturbance in China unless peace negotiations fail to settle the 
trouble there... The South African war is still raging and 
drawing its horror nearer to the mouth and person of those 
involved and affected ... The Philippine trouble is a family 
affair of our own which found no industries or trade to destroy 

. France has leveled at us unfriendly legislation in oil and 
seed matters. Germany has culminated her pork annoyances 
against us in her recent agrarian meat bill. Turkey has slapped 
the great American hog in the face. Other continental coun- 
tries stuck their fingers in our butter, or otherwise annoyed our 
export trade in minor ways... Nevertheless, we greet 1901 
with every wheel moving, nearly every industry and enterprise 
in a strong and healthful mood, and prosperous and with 
relatively fewer poor or real unemployed than at any other 
period in our history. With this cause for gladness, we bow 
good-bye to 1900 and the century and greet 1901 and the new 
century which it begins.”’ 
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While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this 





The firms listed here are in partnership with you. The pre 
and equipment they manufacture and the.services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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